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^^.Jlntro^cing METQD, a completely new 
UKitchea system that works around you 




With the new IKEA METOD range, we're letting your kitchen work exactly the 
way you want it to. METOD is a do anything, go-anywhere kitchen that lets you 
create thousands of cupboard and drawer combinations so you can get the most 
out of your kitchen space. It's stacked with new frames, doors, hinges, drawers 
- everything! You can choose from a range of benchtops, including PERSONLIG 
custom-made stone benchtops, which allow you to create a truly unique look that 
is both stylish and durable. The system also lets you choose from a wider range 
of style options. So it doesn't matter if your style is traditional, modern or 
Scandinavian, METOD is the kitchen for you. The best part is, you can install it 
easily yourself, or your local IKEA store can assist you in organising assembly and 
installation. So now you can create the dream kitchen for your home, instead of 
waiting to find the dream home for your kitchen. 

IKEA.com.au/kitchens 




*Offer and prices valid in ACT, NSW, Qld, Tas and Vic only. Offer valid 23/10/15 - 29/11/15. This offer excludes splashbacks and 
service fees. For full terms and conditions visit IKEA.com.au/terms. PERSONLIG stone benchtops and METOD kitchen systems come 
with a 25 year guarantee. For full details visit IKEA.com.au/guarantees © Inter IKEA Systems B.V. 2015. 
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Fulfill your kitchen dreams with 30% off 

PERSONLIG custom-made stone benchtops* 

Offer available 23 October - 29 November 2015 



METOD/BODBYN/ 
/MAXIM ERA kitchen 



Year 

i GUARANTEE , 



* 10,421 



Complete kitchen including custom-made stone benchtops 
( ^3556 ^2490) cabinets, doors/glass doors, sinks, taps, 
handles/knobs and MAXIMERA soft-closing drawers 
(excludes appliances, lighting and accessories) 
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GRAND 

DESIGNS 

AUSTRALIA 



BRAND NEW SEASON 
Thursdays SiSOFeS? 

Starts November 5 

lifestyle.com.au/granddesigns 
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brie & garlic mushroom 
bruschetto p115 
> 
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to brie*. 

...or not to brie, that is the 
question! We’re firm believers 
that there’s o cheese for every 
occasion, but creamy brie is 
welcome any time, pairing 
well with other flavours, but 
also perfect just os it is. 







cheese coke p125 

this month " 



regulars 

8 editor’s letter 
11 who’s cooking Meet 
the foodies at the taste table. 

13 get healthy Your handy 
guide to the freshest healthy 
highlights in this issue. 



18 cover recipe Get 

creative with our Strawberry 
& Basil Ice-cream Coke! 

30 cook the cover Five 
Curtis Stone 6-piece cookware 
sets, valued at $179 each, to win. 



33 you said it The 

highlights from our mailbox, 
Focebook and Instogrom. 

34 news Get it here first: 
fun and flavourful foodie info 
you need to know right now. 



36 bucket list Get stuck in 
to fresh in-season produce, with 
these beautiful ideas, including 
Jolopeho chilli poppers, white 
choc blueberry bark, honeydew 
melon pops and much more! 



#cookedwithtaste 
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Recipe Cynthia Black 
Photography AL Richardson 




eookitnow! 



i Ci^LCf^Ju^ ^ 




Styling Michelle Noerianto 



-> Berry Drizzle Dream Cake page 18 
-> Easy midweek dinners page 32-33, 
35-36,38,52,60, 83 

-> 21 fresh dinners pages 32-34, 36-38, 
40, 50, 52, 54, 59-60, 75, 83, 88, 91-92, 109 

-> 33 make-ahead ideas pages 64, 
70-76, 81, 86, 88-92, 96-104, 105, 109, 113, 
121,123 

20 top entertainers pages 68-77, 
80-81, 83, 86, 88, 96-104, 109, 115, 117, 121, 
123,125,136 



31 cook it now! start the week with 
a kick of chilli and make this Grilled 
Jalapeho & Lime Chicken on Corn Smash. 

33 weeknight dinners Midweek 

meals are never boring with these 
delicious dinners on the menu - choose 
from low-cal fish, Asian-inspired lamb, 

0 tasty vego Greek tort and more! 

47 retro revival Matt Preston 
delves into the ancient history of 
ramen and gives it a modern spin with 
too-cool-for-school ramen burgers. 

50 dinners in the bag You just 
need 10 ingredients and a few pantry 
items for these weeknight winners. 



54 crisper cuisine Save food waste 
by raiding your crisper and making this 
delicious vegie cannelloni bake. 

56 good stuff Nutritionist Chrissy 
Freer’s trio of hearty stuffed dinners, 
including lamb leg roast, guinea 
capsicums and pork with garlic kale 
are low-cal and gluten-free winners! 

60 grab & go Masterchef alumni 
Georgia Barnes joins the taste mag 
team and shares a sweet and spicy 
calamari salad, full of fresh flavours. 

62 skinny sweets Satisfy those 
sugar cravings with our better-for-you 
takes on gluten-free desserts. 
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67 waffle burgers New breakfast. 

68 Curtis stone’s Christmas 
menu Be inspired by these fantastic 
festive recipes from Curtis Stone. 

78 naughty & nice Rich or healthy? 
It’s the bottle of the fish croquette with 
CoLin Fossnidge and Louise Fulton Keats. 

83 marion’s express a sensational 
crispy salmon salad from Marion Grosby. 

84 menu’s table Beautiful, delicate 
lemon crepes from Monu Feildel. 

88 make-ahead Sunday Three 
dinners, ready to odd the final touches. 

96 make-ahead Christmas! it’s 

time to get festive desserts organised. 



105 brekkie pops Healthy start 

106 let’s cook pork pot 
stickers Feed the crowd with Justine 
Schofield’s delicious Chinese mosh-up. 
110 the perfect chocolate 
creme brulee Luxe choc pots 
with Michelle Southon’s easy guide. 

114 top 10 bruschetta Cheeky 
new toppings for the Italian classic. 

116 take these, make this 

Chocolote-coromel doughnut heaven. 

118 Q&A Our foodie experts 
answer your culinary conundrums. 

119 little book of mulberries The 

complete guide, plus recipes and tips. 



135 cheese cake stacks of fun. 

136 the mediterranean diet 
cookbook Exclusive extract. 

138 win it! This month’s oce comps. 

139 curtis stone’s Christmas 
get-ahead tips Get planning! 

130 healthy showdown Louise 
Fulton Keats reveals healthier options. 

131 aisle watch Festive faves 
133 find it, love it Top products 
136 bake me happy! Mini tarts. 



subscribe now Free delivery. 

1^ 30-day free trial iPad issue. 



For step-by-step Cook Modes, see our iPad app 
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recipe index 





STARTERS & 
LIGHT MEALS 

Brie & garlic mushroom 
bruschetto 

ConneUini bean & tuna 
bruschetto 
Cheese cake 
Chorizo & manchego 
gougeres 
Classic bruschetto 
Colin’s smoked mackerel 
croquettes 

Crispy salmon & chilli 
caramel salad 
Grape & goat’s cheese 
bruschetto 

Green olive & manchego 
bruschetto 

Gorgonzola & pumpkin 
bruschetto 

Louise’s tuna & sweet 
potato croquettes 
Minted pea & poncetto 
bruschetto 
Mulberry & red wine vinegar 120 
Pesto & hot smoked 
salmon bruschetto 
Prosciutto honeydew 
bruschetto with ricotto 
Seeded crackers 
Yoghurt dip with chilli oil 



115 

115 

125 

71 

114 

80 

83 

115 
115 
114 

81 

114 



115 

114 

72 

72 




SEAFOOD 

Seafood, fennel & saffron 
braise with chunky fennel 
seed croutons Q 
Snapper with tamarind 
dressing & coconut rice 

Spicy colomari with pineapple, 
blueberry & mint salad 0O 




91 j 



32 1 



60; 



CHICKEN, DUCK 
& TURKEY 

Chicken nobe 52 

Grilled jolopeho & lime grilled 
chicken on corn smash 37 

Poached chicken with 
watermelon, walnut 
& feta tobouli 
Turkey couscous pilot 



88 



33 



did you know? 

Our iPad app allows you to tog your 
favourite recipes for easy reference. 
See page 87 for more info. 





MEAT 

Broccoli corbonoro 00 


36 


Justine’s pork pot stickers 
in lettuce cups 


109 


Miso-glozed pork ribs 


52 


Plum & ginger glazed lamb 
with sobo noodle salad 


34 


Pork mignons with apple 
& white bean puree 00 


35 


Pork with garlic kale 

000 


59 


Romen burgers 


48 


Roost pork belly with thyme 
salt & blackberry vinaigrette 


75 


Semolina gnocchi with 
itolion sausage, truss 
tomatoes & olives 


92 


Steak sambo with 
beetroot pesto 00 


38 


Stuffed lamb leg roast 


59 


Waffle burgers 


67 




VEGETARIAN 



Cauliflower filo pie 


50 


Greek zucchini 




& rice tart 0 


40 


Guinea herb capsicums 




00 


59 


Vegie cannelloni 




with pink sauce 


54 




SWEET THINGS 



Almond & raspberry 
meringue torts 136 

Apricot ice-cream 
pudding O 102 

Berry songrio & 

possionfruit ice 0 70 

Brekkie pops 105 

Cocao kopow bars 0(9 64 

Cherry & chocolate 
bobko with cherry 
port drizzle© 100 

Chocolate creme brulee 113 

Churros coke 117 

Coconut chio pudding 
with gronito 00 66 

Mongo pineapple tort 76 

Menu’s crepes with 
lemon sauce 86 

Maple & mulberry granola 120 
Moscorpone & balsamic 
strawberry bruschetto 115 

Mulberry cordial 122 

Mulberry sorbet 121 

Steamed fig, whisky 
& earl grey pudding 
with choi custard 98 

Strawberry & basil ice-cream 
coke with meringue & pink 
peppercorns 0 18 

Strawberry frongipone 
tort 0 66 

White chocolate & 
moscorpone cheesecake 
with mulberry compote 123 

White Christmas angel 
coke with rose & 
prosecco syrup 0 104 
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GOOD TASTE 



Rachel’s Gourmet Greek Dessert Yoghurt 

Combining thick, creamy yoghurt with on-trend flavours like boysenberry and vanilla, 
Rachel’s Gourmet Greek Dessert Yoghurt Is created for lovers of fine food. Try our ofher taste 
sensations - sophisticated salted caramel and smooth butterscotch and vanilla bean, 
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t his month, I’m so excited to be guest editing 

taste.com.au magazine and spending time with 
Brodee and the taste team. I obsoLuteLy Love 
these Lost two months of the year - there’s that 
buzz in the air, when you know that summer 
holidays and Christmas ore around the bend! In 
November I click into Christmas mode - the tree, pressies, 
parties, carols, making it special for my two Little boys and 
the food - the food! That’s where I get my hands dirty... 

As 0 chef, I get a real thrill from surprising my family 
with 0 new take on the spread each year. This time, I’ve 
created a get-ahead Christmas menu (see page 68) 
inspired by vibrant, seasonal ingredients, including 
zucchini, chilli, berries, mango and pineapple. I grew up 
eating my mum’s roast pork with crunchy crackling each 
Christmas, so I’ve kept the tradition alive with my take on 
roast pork with a blackberry vinaigrette. Finish with my 
Mango Pineapple Tart - elevate it on your best cake stand 
for more wow factor - it’s perfect for any summer gathering! 

But hold up. Before we get to that, there’s some work to do. 
Getting organised, writing shopping lists and propping dishes 
in advance is paramount to Chrissie success. I’ve added 
practical make-ahead steps for the entire menu so you can 
cruise through your day. Plus be a cool, calm host with my 
top 10 get-ahead Christmas tips (see page 129), starting 
with things you can do eight weeks out... that’s right now! 
Wishing you your most delicious festive season yet! 



CURTIS STONE 
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PRECISION MEETS 

POSSIBILITIES 







Turn your KitchenAid® Stand Mixer into a professional 
food processor to slice and dice with ease. 

Open up a world of culinary flavour and design possibilities with the 
KitchenAid patented ExactSlice™ blade system. Simply attach the food 
processor to your KitchenAid Stand Mixer hub and you'll be julienning 
in a jiffy. Switch from creating delicate diced cucumber cubes to perfectly 
sliced potatoes in no time at all. Because when your stand mixer is this 
versatile, there's so much more to make. 

For more information visit kitchenaid.com.au 




oo@®® 




KitchenAid 






FIND BRUEMAR PINK PRODUCTS IN ^ 

THE WOOLWORTHS MEAT CABINET woolworths 



Excluding Queensland Locations 

Promoter - B E CAMPBELL TRUST ABN 33 584 881 604 of 144 Newton Road Wetherill Park NSW 2164 
Phone 02 9725 2233. Commences 1/08/15. Concludes 5:00 pm AEST on 28/4/16. Prizes - Minor Prize: 
20 X weekly $1,000 AUD / Major Prize: A trip for 2 people to New York City valued at $20,000.00 - Total 
Prize pool: $40,000.00. Winners will be selected, in the presence of an independent witness by random 
draw at Telads Australia Pty Ltd, 123 Margaret Street Toowoomba QLD 4350 weekly for minor draws 
and major draw on 29/04/16 at 11.00 am AEST. Winners published at www.bruemar.com.au on 
29/06/16. Full terms & conditions available at www.bruemar.com.au or from Promoter. Authorised under 
NSW permit number LTPS/15/05108 / ACT Permit Number TP 15/06489 / SA Licence No: T15/1142. 
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EDITORIAL 

editor-in-chief Brodee Myers-Cooke brodee.myerscooke@news.com.au 
food director Michelle Southan 
creative director Anita Jokovich 
managing editor Karen Spresser 
books editor Daniela Bertollo 
deputy food editor Katrina Woodman 
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art director Antonietta Scotto 
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subeditor & digital coordinator Louisa Bathgate 
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editorial coordinator Michael Askey-Doran 
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guest editor 
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contact us! 
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E 
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facebook.com/taste.com.au 
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who’s cooking 

What’s in store from the taste magazine foodies this month? ^ 




Manu 

Whip up Manu 
FeiLdeL’s Crepes 
with Lemon 
Sauce, p84, as 
a sweet, delicate 
dessert for any 
time of the day. 




Michelle 

Did someone say 
Chocolate Creme 
Brulee? Michelle 
Southan has the 
perfect recipe, 
with just four 
ingredients! p110. 




Curtis 

Guest Editor 
Curtis Stone has 

a Get-ahead 
Christmas Menu, 

perfect for 
breezy summer 
entertaining, p68. 




Justine 

Justine 

Schofield’s Pork 
Pot Stickers in 
Lettuce Cups, 

p106, are Just 
the ticket for an 
easy starter. 




Matt 

Explore the 
history of soupy 
ramen noodles 
with Mott Preston 
as he shares his 
recipe for Ramen 
Burgers, p47. 




Marion 

Marion Crosby’s 
quick and easy 

Crispy Salmon 
& Chilli Caramel 
Salad is full 
of flavour and 
crunch, p82. 




Chrissy 

Nutritionist 
Chrissy Ereer’s 
recipes ore full 

of the Good Stuff! 

Eind her healthy 
low-cal dinners 
on p56. 




Georgia 

New taste foodie 
Georgia Barnes 
has 0 cracker of 
0 colomori salad 
ready for speedy 
weeknights in 
Grab & Go, p60. 




Colin 

Don’t miss out on 
Colin Eossnidge’s 
moreish Smoked 
Mackerel 
Croquettes, p80 
- they’re rich, 
indulgent bites! 



V-jxm d/i- ^ get alimd^ mhm ent^^ 



“I Start with a cold 
entree as it can be 
prepared ahead of 
time and that means 
one less thing to do 
when guests arrive!” 






L/r\JL^ 



“Get out all your 
serving plates and 
tag with Post-it notes 
so you know what 
goes where when 
serving in a hurry!” 



“I always prepare 
things like sides and 
desserts ahead. My 
other rule is to keep 
things simple... it always 
ends up tasting better!” 




“Fancy drinks 
without the effort! 

I make cocktail 
mixes beforehand 
and simply shake 
and pour.” 






#cookedwithtaste 
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Don’t miss these supercharged highlights in this issue/ 

healthy new dinners to try 



Snapper with tamarind dressing 





Quinoa herb capsicums 
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red hot 



Ripe blushing 
tomatoes ore packed 
with the antioxidant 
Lycopene, found in 
the red pigments. 

Get cooking to 
benefit from even 
more goodness 
- unlike most fruit 
and veg, tomatoes 
increase their 
healthy potency 
during cooking. 




Grilled jalapeho & Lime chicken 




Chicken nabe 



Greek zucchini & rice tart 



stuff ’em! berry sweet 




You have to be quick to get a taste of tart, 



juicy mulberries while they’re in season and 
Bget g boost of fresh and fruity vitamin C. M 
BSake them, stir them into your breakfast B 
^Hgi^ola or churn them irTtosorbetl^H 







Available in store only. 



PACKAGE TOTAL: $33,148 / SAVE $1744 



$7199 t 

$1599ea 

$6999 

$2599 

$2999 

$5899 

$5999 



A. 570nnnn Combi Steam & Electric Oven dgc68ooxl 

B. Gourmet Warming Drawer x 2 esw6214 

C. 600mm Pyrolytic Oven h6S6obp 

D. 600mm Fully Integrated Dishwasher g6365scvi 

E. 800mm Gas-on-Glass Cooktop km3os4 

F. 600mm Built-In Coffee Machine cva68oo 

G. 'Aura' Wide Island Decor Rangehood da67ood 



Designed for life, the innovative 
and reliable products produced b_y 
Miele deliver quality design and superb 
convenience to ensure you always have the be 



Harvey Wnmiaii 

PREMIUM 

SELECTION 

Discover a range of innovative appliances from trusted premium brands 
that make life easier by delivering better results, better performance and 
greater control. Update your entire suite of products and embrace the 
latest innovations while also adding value to your home for years to come. 

.srsmeg @ BOSCH Fisher&Paykel B]AEG 








B]AEG 

Designed to be perfect in form and function, AEG appliances embrace the latest 
innovations to ensure your kitchen will be best-in-class with the premium quality 
and performance you desire, and the endurance to stand the test of time. 



n c c 




A. 276L Integrated Bottom Mount Fridge x 2 scnsisooco $3299ea 

B. Retractable Heat Lamp wsim $1199 

C. 14-Place Setting Integrated ProClean™ Dishwasher f99oi5imopmu $2299 

D. Maxisense Induction Cooktop hc4524ooeb $2449 

E. 580mm Teppanyaki Induction Cooktop hc6526ooeb $5499 

F. Induction Cooktop for Wok hc4515ooeb $3749 

G. 600mm MaxiKlasse™ ProCombi® Plus Steam Oven bs83668oam $5999 

H. Built-In Vacuum Sealer Drawer vs92903m $5999 



PACKAGE TOTAL: $28,723 I SAVE $5068 













Fisher&Paykel 



Versatile and stylish, Fisher & Paykel will make meal creation a pleasure. 
Featuring innovative, sleek and minimalistic style, all designed to match, 
the heart of your home becomes your showpiece of style and innovation. 




A. 51 9L Bottom Mount Fridge with Freezer Drawer rfs22wdrux4 $2649 

B. 900mm Pyrolytic Oven OB90S9MEPX2 $3699 

C. 14-Place Setting Double DishDrawer™ Dishwasher dd6oddfx? $1899 

D. 600mm Induction Cooktop ci 603 dtb 2 $1699 



E. 1 23 L Coo I Drawer'''''^ Multi-Temperature Fridge/Freezer rb 9 os 64 mkiwi $3399 



PACKAGE TOTAL: $13,345 I PLUS $550 REBATE*^ 






@ BOSCH 

Invented for life 



With a focus on quality and reliability, Bosch appliances 
deliver the best in performance, convenience and value. 




A. 600mnn Pyrolytic Oven hrg6?67sia $3299 

B. Built-in Coffee Machine ctl 636 esi $3899 

C. 47L Combi Steam Oven csg6S6rsia $3899 

D. 140mm Warming Drawer x2 BIC 630 NS 1 A $ll49ea 

E. 700mm Gas Cooktop ppq 716B2 ia $1599 



PACKAGE TOTAL: $14,994 I BONUS $500 EFTPOS CARD*^ 




Available in store only. 




A. 15-Place Setting Dishwasher 

B. 600mm Flexinduction Cooktop 

C. 530mm Built-Under Rangehood 

D. 600mm Pyrolytic Oven 

E. 38L Steam Oven CDG634BS1 



SMS88TI01A 

PIN675N17E 
DHL555BAU 

HBG672BS1A 



$1499 

$1999 

$799 

$2199 

$2999 



PACKAGE TOTAL: $9,495 I BONUS $500 EFTPOS CARD*^ 
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Technology with style - that's the Smeg tradition of time- 
less, elegant designs updated with the latest technology 
for effortless performance and outstanding results. 




A. Built-In Coffee Machine cms64sx $4590 

B. 150mm Warming Drawer x2 ctaisx $l690ea 

C. 600mm Pyrolytic Oven sfpa639sx $3290 

D. 600mm Compact Combi Steam Oven sfa4395vcx $3990 

E. 14-Place Setting Fully Integrated Dishwasher dwafbm $1850 

F. 900mm Gas Cooktop pga95f-4 $2690 

G. 900mm Built-In Downdraft Rangehood uftfpx9oo $5790 



PACKAGE TOTAL: $25,580 





A. 450mm Linear Convection Microwave Oven sc45mcne2 $3490 

B. 900mm Undermount Rangehood pum9ox $1150 

C. 900mm 'Victoria' Dual-Fuel Cooker TRA93BL $6990 

D. 450mm Linear Steam Oven sc45vne2 $3490 

PACKAGE TOTAL: $15,120 



Harvey Norman 

BRANDS • INNOVATION • COOKING 

TO BUY ONLINE, VISIT WWW.HN.COM.AU OR CALL 1300 464 278 (1300 GO HARVEY) 

Harvey Nornnan® stores are operated by independent franchisees. Ends 29/11/15. 
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Celebrate any occasion with this ice-cream dream, bursting with sweet berry and basil. 



We wanted to share something special for 
onr Get-Ahead for Christmas Issne, and this 
stnnner can be made completely in advance! 
Even the strawberry sance can be stored 
in the freezer, ready to add the finishing 
touches on Christmas day, or on any day 
you want to impress. MIcU-Mil, 




let’s go! 



strawberry & basil ice-cream cake 
with meringue Ss pink peppercorns 

serves 10 I prep 30 mins (+ churning, freezing & macerating time) I cooking 5 mins Q 



71 5g (3 Vs cups) caster sugar 

830ml (3 Vs cups) water 

lOOg pkt meringue nests, crumbled 

1 tbs lime juice 

500g fresh strawberries, halved 

2 tbs shredded fresh basil leaves 

3 tsp lightly crushed pink peppercorns 
Small fresh basil leaves, to serve 
basil ice-cream 

1 cup firmly packed fresh basil leaves 
500g mascarpone 
60ml (V4 cup) lime Juice 
strawberry ice-cream 
1 kg frozen strawberries, 
thawed in a bowl 
1 tbs limejuice 
250ml (1 cup) pouring cream 



I Place the sugar and water in a Large 
saucepan over medium heat. Cook, stirring 
constantly, until sugar dissolves. Bring to 
boil. Simmer for 1 minute. Remove from the 
heat. Set aside to cool. Place in the fridge 
for 4 hours or until chilled (you will need 
1.15L of sugar syrup). 



3 Lightly grease a 3L (12 cup) square coke 
pan. Line base and sides with baking paper, 
allowing a 10cm overhang on all sides. 

Place in the freezer to chill. 

3 For the basil ice-cream, process the basil 
and 125ml (Vz cup) sugar syrup in a small 
food processor until almost smooth. Transfer 
to a bowl. Stir in 375ml (1 Vz cups) sugar 
syrup. Transfer to o food processor. Add 
mascarpone and Limejuice and process until 
smooth. Transfer to on ice-cream machine 
and churn until set. Working quickly, spoon 
the basil mixture into the prepared pan. 
Smooth surface. Sprinkle 2 cups meringue 
over ice-cream, pressing in Lightly to secure. 
Cover. Freeze for 3 hours or until firm. 

4 For the strawberry ice-cream, process the 
frozen strawberry and any Juices from the 
bowl in 0 food processor until smooth. Push 
mixture through o sieve, extracting os much 
Liquid as possible. Discard seeds. Place 
500ml (2 cups) puree in o large jug. Reserve 
remaining puree. Add Limejuice, cream and 
500ml (2 cups) sugar syrup to the jug. Stir 
well to combine. Transfer to an ice-cream 
machine. Churn until set. Working quickly, 
spoon mixture into prepared pan, on top of 



the meringue. Smooth the surface. Sprinkle 
with remaining meringue, pressing lightly to 
secure. Freeze for 8 hours or until firm. 

5 For the strawberry sauce, combine the 
limejuice, remaining strawberry puree and 
60ml (14 cup) sugar syrup in o bowl. 

6 Combine the fresh strawberry, basil, pink 
peppercorns and remaining 90ml sugar 
syrup in o bowl. Gently toss to combine, 
then set aside for 30 minutes to macerate. 

7 To serve, turn onto o chilled platter (rub 
base with o hot cloth to help turn it out of 
pan). Top with strawberry mixture, basil 
leaves and o drizzle of strawberry sauce. 

make-ahead steps 

1 nmnlhaheaxL 

Moke the ice-cream coke to the end of 
Step 4. Cover with plastic wrap and freeze. 
•jV Moke the strawberry sauce following 
Step 5 and freeze in on airtight container. 

•jV Freeze remaining 90ml sugar syrup for 
the strawberries in on airtight container. 
taieM/e 

Defrost the strawberry sauce and 
remaining sugar syrup overnight in the fridge 
and proceed with Steps 6 and 7 of the recipe. 
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cook & win! *' 

Your version of our Strawberry & Basil Ice-cream 
Cake could win you one of five Curtis Stone 6 Piece 
Hard Anodised Cooksets valued at $179. Find the ^ 
full Cook the Cover comp details on page 20. 






' step-by-step! 

taste.com.au magazine’s iPad 
app make? every recipe easy 
with step-by-step Cook Modes 
See page 87 for more. 



#cookedwithtaste 
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XQpK 

the 

cover 




Complete your kitchen with a Curtis Stone cookware set! 




c/ur\^ c_V<Z-^ 

io<L^ ^U>ytVv>tVv^^ 

Curtis stone celebrity judge 



© 

Target 

EXCLUSIVE 
TO TARGET 



r B eody to crock on with our amazing Strawberry & Basil 
Ice-cream Cake? Cook your version and shore a picture 
of your creation with us and you could win one of five Curtis 
Stone 6-piece Hard Anodised Cooksets, worth $179 each! 
Perfect for cooks of any skill level, this versatile cookware 
is tough enough to stand up to a bit of rough-handling, while the 
non-stick surface mokes cleaning easy! 



rin 



two ways to enter ^ 



email it: Send a photo of your 
creation, with your name, address 
and telephone number to us at 
tastecookandwin@news.com.au 



or 



share it: Post the photo on Focebook, 
Instagrom or Twitter, with #tastemagcover 
in the message, and moke sure the post 
is public so we can see the picture! 



± 




Check out the entries! See our live feed at taste.com.au/social 



Terms and conditions: Entries open 00:01 (AEDT) 15/10/15 and close 23:59 (AEDT) 11/11/15. Open to Australian residents only. Winners determined 14:00 (AEDT) 13/11/15 
at NewsLifeMedio Pty Ltd, 2 Holt Street, Surry Hills, NSW 2010. Winners’ names published in taste.com.au magazine January/February 2016. Total prize pool valued 
at $895.00. Full terms and conditions available at taste.com.au/cookthecovercomp 







CWnii^lIocnl 






iSi8»^iie 



Grab your back issues on your tablet today! 



Download on the 

m AppStore 



\ 



Apple and the Apple logo ore trademarks of Apple Inc., registered in the U.S. and other countries. App Store is o service niork of Appte Inc. 
Google Ploy is o trademark of Google Inc. *Not oil issues available on Google Ploy Store. 

















Here’s your Latest pics and feedback from recent issues. 




Louise’s Baked 
Pumpkin Doughnuts 
(September 2015, 
p93) are delicious 
and a fabulous 
lighter option to 
bake. The taste 
and aroma of 
freshly baked 
doughnuts is too 
hard to resist! 
Danielle Manera 




The Jaffa Slice 



(August 2015, 
p136) was easy 
to make and so 
fudgy! If you’re 
a fan of Jaffas, 
then this slice 
is for you. 
Jenny Piliotis 




My partner and I loved making the Passionfruit, 
Lemon & Poppy Seed Cake (September 2015, p105)l 
We make something together from every issue 
and it was a true team effort. Cheers! 
Lneinda Coman 






It took me all of 20 minutes to whip the ingredients together 
before throwing Louise’s Pumpkin & Walnut Cupcakes (August 
2015, p71) into the oven! I added a bit of lime juice and I used 
the zest and a little sliver of lime to decorate the top. 
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this month 



Cook the Cover: September 2015 issue 








Not only pretty, but tastes 
yummy, too! #tastemagcover 



“Beautiful 
colour and 
definition! 

It takes real 
skill to not 
make this 
look messy.” 

COOK THE COVER JUDGE 



SoiJluxcM^. . 



Our September cover recipe was certainly a challenge, but you went above and 
beyond, as usual, to recreate the Brownie & Berry Cheesecake Stack. The five 
winners have each won an amazing new Bosch MUM5PRO Kitchen Machine 
worth $699 - we can’t wait to see what fantastic creations they’ll cook next! 



Send your thoughts and pics 
to tastemag@news.com.au 

To enter our Cook the Cover 
comp this month, see p20 



#cookedwithtaste 
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WELCOME GEORGIA 



We’re stoked to 
weLcome the newest 
taste.com.au magazine 
foodie - MosterChef 
AustroLio 2015 
runner-up Georgia 
Barnes! Each month 
Georgia wiU shore her 
take on a quick, easy 
and delicious dish - we 
can’t wait to get stuck 
in! Check out Grab & Go 
on page 60 to see her 
exclusive new recipe. 



FIRST 



taste 



Here’s the fun foodie stuff that’s good to know this month. 



ofithje^jmce 

This top tip is just in time for the party season: 
Before you hit the cocktail trail, stock up 
on noshi pears! According to the CSIRO, a 
preliminary study has shown that drinking the 
Juice of noshi pears before you hit the town 
may reduce the effects of a hangover and 
lower blood-alcohol levels. The researchers 
found that typical hangover symptoms were 
significantly reduced when 220ml of pear Juice 
was consumed before drinking - but after a 
night out, it mokes no difference, so you hove 
to plan ahead before you party! 



EGGSTRA VALUE 

We’ve all heard of a double-yolker, but hove you ever seen 
a quodruple-yolker - four yolks in one egg? That’s what a UK 
woman found while cracking eggs for a breakfast fry-up. When 
Jon Long bought half-a-dozen eggs from her local shop she 
noticed that one egg was unusually large. It measured roughly 
7.5 X 15cm, more than three times the size of a normal one. Mrs 
Long said she imagined there must have been a certain amount 
of clucking when the egg was laid - an ostrich would have been 
proud of it! She shared the eggstraordinary four-yolk cache with 
her husband for brekkie - eggs on toast was the order of the day! 
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ILLUSTRATION KAT CHADWICK GEORGIA BARNES’ PORTRAIT PHOTOGRAPHY LEAN NE STAMATELLOS 



this month 




GET CRACKITO 

In a nutsheU, we’re nuts for nuts here in the taste office, and this 
fun Little robot man has mode opening those hord-to-crock shells much 
easier. He’s mode from beechwood and full of retro cheer - just pop 
0 nut in his belly, turn the screw and crack, it’s done! The Suck UK 
Robot Nutcracker is $39.95 from until.com.au 




> 



~,0 



Get ahead of the pack in the lead-up to Christmas 
with your new bestie - the taste.com.au magazine 
iPad app! It’s loaded with interactive features, 
live links and exclusive extras, as well as helpful 
cook modes to take you step-by-step through 
every recipe (including get-ahead recipes from 
our special guest editor, Curtis Stone). Turn to 
page 87 for all the info and to take advantage 
of our 30-day free trial offer. 



starlight ^ 

File this one under GPFFWLTB: ‘Great 
Present For Friends Who Love To Bake’. 

This cute cookie-cutter light garland is 
perfect for adding a pop of shimmering 
light to the festive season and beyond 
- the cookie cutters are finished in copper 
and it measures 4.55m. Copper Cookie 
Cutter Lights are available for $49.95 
from larkstore.com.au 




NEW BOOK! 

Want to host the perfect festive feast? Our 
new cookbook Christmas will ensure you have 
more than a few tricks up your sleeve to 
impress, including starters, mains, sides and 
mouth-watering desserts, plus time-saving tips 
and twists to create your best-ever Christmas! 
Go to page 96 for a sweet sneak peek, and find 
it at supermarkets and newsagents for $9.99. 




For step-by-step Cook Modes, see our iPad app 
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Get stuck in to the tastiest new it>.season produce with these sensational ideas 



chilli 

poppers 

For a spicy snack, halve 

and deseed jalapehos. 

Roast until tender. Fill 
with goat’s cheese, 
charred corn, chopped 
tomato and baby 
coriander leaves. 
Drizzle with lime juice 
and extra virgin olive oi 



Make a healthy mulberry 
milkshake by blending fresh 
mulberries with almond milk, 
fresh mint leaves and 
cacao powder. J 
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this month 



fio/ieuxi£W'P<H^ 

Puree honeydew melon with 



a little honey and lime juice. 
Stir though fresh raspberries 
and place in popsicle 
moulds. Insert wooden 
ice-block sticks and freeze, 
ready for a sunny day! 



savoun 

pineapp] 



You’ve had it on your 
pizza, now odd pineapple 
to your tacos! Serve soft 
tacos with pulled pork, 
shredded cabbage, 
chilli sauce and 
chopped pineapple. 
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luxe 

nectarine 

Looking for on easy starter? 
Wrap prosciutto around slices of 
nectarine. Pile on a plate and top 
with finely shaved pecorino, 
then drizzle with extra virgin 
olive oil and balsamic 

vinegar. J 



GREEN 

gobless 

HOMMUS 

Here’s a new dip 
sensation! Puree drained 
canned chickpeas with 
tahini, lemon juice, 
coriander and avocado 
until smooth. Serve 
with corn chips. 



* 1 ^ ^ 



bWtk/ 



For a simple after-dinner treat, 
place 1 punnet fresh blueberries 
on a small tray. Drizzle with 
400g melted white chocolate 
and allow to set. Crack into 
large chunks and enjoy 
with coffee or port. 



c?movember 



I I \ Host a Melbourne Cup party with our 
I fabulous Cup-friendly recipe collection 
' attaste.com.au/melbournecup 
Make the most of in-season watermelon with 
- our luscious low-cal Coconut Chia Pudding 
j With Granita on page 66. 

I I ‘ Grow your own quinoa! It’s ripe for planting 
" right now, and its leaves can be used in salads. 



fieW' 

• blueberries 

• cherries 

• corn 

• cucumber 

• grapes 

• Italian flat beans 

• mulberries 

• nectarines 

• zucchini flowers 



• asparagus 

• capsicum 

• honeydew melon 

• mangoes 

• peas 

• pineapple 

• radishes 

• rockmelon 

• Valencia oranges 

• watermelon 

• avocados 

• beetroot 

• broccoli 

• cabbage 

• cauliflower 

• Red Delicious 
apples 

• sugar snap peas 

• swedes 

• watercress 



online extra! 

For more seasonal 
re&ipes, scon this 
QR code or go . 
to taste.com.au/ 
spring 
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We’re celebrating S 

150 years of Arnott's and K 

Bringing Out The Biscuits! ~ 

The story of Arnott’s began in 1865... 

150 years on, Arnott’s continues to bake 
the biscuits that bring people together. 






Arnott’s. Your biscuits, for your moments. 





~IHoughii^’s 
_Board l 



prep time: 10 mins 



serves: 12-15 people 



j Ingredients 

Pickled cucumbers 
Pickled onions 

1 bunch radishes, washed and thinly sliced 

2 Cheddars 
Camembert 

Rare roast beef, sliced 
Leg ham, sliced 
^ Mustard pickles ^ 

1 packet Arnott’s Cheds biscuits 
1 packet Arnott’s Country Cheese biscuits 



Method 



Arrange all the ingredients on a large platter 
and serve. 







BURNAID^ KEEPS BURNS 



COOL 





Burnaid® gel cools and soothes burns* fast. After running 
your burn under cold water for 20 minutes, use Burnaid® gel 
to keep your burn cool and help ease the pain. So you can 
get back to what you were doing, www.burnaid.com.au 




^^^Forthe first flid trwtmefit of rntmir Aiwaysread ttie (abd. Use only Kdlrertwl If Syrriptoms persist, see yOiirhealihHre professional. Mordipharma t*ty Ltd, Sydney. “Begislered traderriari*- AU-29O6 Aug 2015 
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RECIPES & STYLING KATRINA WOODMAN PHOTOGRAPHY AL RICHARDSON FOOD PREPARATION LUCY BUSUTTIL 



cook it now! 




Weeknight dinners are easy with 
these delicious new recipes. 



^ c 



JALAPENO chicken 



Spicy grilled chicken with sensational corn smash is our new favourite 
easy weeknight dinner! This gluten-free winner is marinated in 
flavour-packed herbs and spices, grilled to juicy perfection and served 
with the tasty corn and sour cream mash - all in Just 35 minutes. 
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snapper with tamarind dressing Sc coconnt rice 

serves 4 I prep Sc cooking 30 mins OO 




270ml can light coconut milk 
330ml (1 Vs cups) water 
1 stick lemongrass, 
finely chopped 
250g (1 V4 cups) 
basmati rice, rinsed 
30g palm sugar, grated 
1 tbs tamarind puree 

1 long fresh red chilli, 

finely chopped 

2 tbs lime juice 
5 tsp fish sauce 

1 tsp finely grated fresh ginger 
250g grape tomatoes, halved 
1 small red onion, thinly sliced 
Vs cup fresh coriander leaves, 
coarsely chopped 
4 (about 150g each) 
snapper fillets 



1 For the rice, bring the milk, 
water, Lemongrass and rice 
to the boil in a saucepan 
over medium heat. 
Reduce heat to Low. 
Cook, covered, for 
10 minutes. Remove 
from heat. Stand, 
covered, for 5 minutes. 
FLuff the rice with a fork. 
3 MeanwhiLe, combine 
the sugar, tamarind, chiLLi, Lime 
juice, fish sauce and ginger in a 
bowL. Stir untiL the sugar dissoLves. 



secret 
ingredient 

Palm sugar brings 
the sweetness to this 
sweet, sour and 
saLty dressing. 



Combine the tomato, onion and 
coriander in a bowL. Add 1 Vz tbs 
of the dressing. Toss to combine, 
ft Heat a Large non-stick frying pan 
over medium-high heat. Spray the 
fish with oiL. Season, then cook, 
carefuLLy turning, for 4 minutes or 
untiLJust cooked through. Serve the 
fish with the rice and the tomato 
saLad. DrizzLe with the remaining 
tamarind dressing. 

PER SERVE • 36g protein • 9g fat 
(5g saturated fat) • 61g carb 
• 2g dietary fibre • 476 Cals (1988kJ) 



use it up! 

BLend fLavour- 
packed coriander 
roots and stems with 
grapeseed oiL untiL 
smooth and drizzLe 
over griLLed meats, 
saLads or soups. 



eaut 

Uim 

cal 
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For step-by-step Cook Modes, see our iPad app 
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turkey couscous piluf 



serves 4 I prep & cooking ^ 

1 tbs extra virgin olive oil 

1 small red onion, ■ 

finely chopped 

2 garlic cloves, crushed 
1 V 2 tsp ground cumin 

1 V 2 tsp ground coriander 
3/4 tsp ground ginger 
V 2 tsp ground cinnamon 
V4tspdried / 

chilli flakes 

500g Steggles ^ \ 

Turkey Mince 
190g (1 cup) couscous 
75g (V 2 cup) dried 
cranberries 
1 lemon, rind finely 
grated, juiced 



250ml (1 cup) boiling water 
2 cups firmly packed fresh mint 
and coriander leaves 
2 tbs toasted pistachios, chopped 
Extra virgin olive oil, extra, to serve 



X 1 Heat the oilin a Large 
\ non-stick frying pan over 

fi li \ 

\ medium heat. Cook the' 
Furkey onion and garlic, 
m, tasty / stirring, for 2 minutes 

nd easy / or until soft. Add the 

y cumin, ground coriander, 
ginger, cinnamon and chilli. 
Cook, stirring, for 1 minute or until 
aromatic. Increase heat to high. 

Add the turkey. Cook, breaking up 



the mince with a wooden spoon, 
for 6 minutes Or until browned 
and cooked through. 

3 Meanwhile, place the couscous, 
cranberries. Lemon rind, juice and 
water in a heatproof bowl. Cover 
with plastic wrap. Stand for 5 minutes 
to absorb. Fluff with a fork. Season. 
tl Finely chop half the mint and 
coriander. Add the turkey mixture 
and all the mint and coriander to 
the couscous. Stir to combine. 
Sprinkle with the pistachios and 
drizzle with the extra oil. 

PER SERVE • 34g protein • 14g fat 
(3g saturated fat) • 49g carb 
• 5g dietary fibre • 472 Cals (1981kJ) 



use it up! 

Couscous for 

breakfast? Yes you 
can! Couscous is 
great for soaking up 
flavours - stir cooked 
leftovers with ground 
cinnamon and 
orange zest, then 
serve with poached 
fruit and yoghurt. 





plum & ginger glazed lamb with soba noodle salad 

serves 4 I prep & cooking 35 mins 




60ml (V4 cup) plum sauce 

1 tbs Shaoxing wine 

2 tsp finely grated 
fresh ginger 

1 tsp Chinese five spice 

5 tsp light soy sauce 

1 tbs rice wine vinegar 

1 tsp sesame oil 

2 large (about 440g) 
lamb backstraps 

80ml (Vs cup) fresh 
orange juice 

1 tsp Sriracha Hot Chili Sauce 

270g soba noodles 

300g edamame, blanched, podded 

250g snow peas, trimmed, 
blanched, sliced 

3 green shallots, thinly 
sliced diagonally 

60ml (V4 cup) water 

2 tsp sesame seeds, toasted 

Baby shiso, to serve (optional) 



secret 
ingredient 

Fresh orangejuice in 

the dressing adds zingy 
sweetness, beautiful 
with the Lamb. 



1 Combine the plum sauce, 
wine, ginger, five spice, 

1 tsp soy sauce, 1 tsp rice 
wine vinegar and Vz tsp 
sesame oil in a bowl. 
Add Lamb. Turn to coat. 
Set aside to marinate. 

3 Whisk the orangejuice. 



Sriracha and remaining soy 
sauce, vinegar and sesame oil 
in 0 bowl. Set aside. 

3 Cook the noodles in a saucepan 
of boiling water following packet 
directions or untiljust tender. Drain. 
Refresh under cold running water. 
Transfer to a large bowl. Add the 
edamame, snow pea, shallot and 
orange mixture. Toss to combine. 



4 Heat a non-stick frying pan over 
medium heat. Drain the lamb from 
the marinade, reserving marinade. 
Spray lamb well with oil and cook, 
turning occasionally, for 5 minutes for 
medium or until cooked to your liking. 
Transfer to a chopping board. Set 
aside to rest for 3 minutes. Thinly slice. 

5 Add the water and reserved 
marinade to the pan over medium 
heat. Simmer, stirring, for 2 minutes 
or until thickened. Top the salad with 
the Lamb, drizzle with the glaze and 
sprinkle with the sesame seeds 
and shiso, if using. 

PER SERVE • 48g protein • 12g fat 
(2g saturated fat) • 71g cart 
• 6g dietary fibre • 605 Cals (2530kJ) 






U8e it up! 

Light soy sauce is 

milder in flavour than 
regular soy, but very 
salty. Mix it with 
equal parts rice wine 
vinegar, sesame oil 
and grated fresh 
ginger for a tasty 
dressing to spoon 
over grilled seafood 
or fresh oysters. 







cook it now! 




pork mi^nons with apple 
Ss white bean puree 

serves 4 I prep & cooking 30 mins OO 



2 pkts Bruemar Pork Mignons 
with Garlic & Herb Butter 
60ml (Va cup) extra 
virgin olive oil 
1 French shallot, finely 
chopped 

1 garlic clove, crushed 

1 green apple, peeled, 

finely chopped 

2 X 400g cans 
cannellini beans, 
rinsed, drained 

1 Vi tbs water 
1 tbs lemon juice 
350g green beans, trimmed 
45g (Vs cup) walnuts 



product 

watch 



I Preheat oven to 180°C/160°C fan 
forced and Line 2 baking trays with 
baking paper. 

3 Heat a Large non-stick frying pan 
over medium heat. Spray pork 



Bruemar Pork Mignons 

are aLready stuffed 
with herby garLic 
butter - easy! 



with oLive oiL. Cook, turning, 
for 4 minutes or untiL goLden. 
PLace pork on 1 prepared 
tray. Bake for 7-10 minutes 
or untiLjust cooked through. 
Cover with foiL. Set aside 
to rest for 5 minutes. 

3 MeonwhiLe, for the puree, 
heat 2 V 2 tbs oiL in o saucepan over 
medium-Low heat. Add shoLLot and 
garLic. Cook, stirring, for 2 minutes or 



untiL tender. Stir in oppLe for 3 minutes 
or untiL tender. Add conneLLini beans, 
water and Lemon juice. Reduce heat 
to Low. Simmer, covered, stirring 
occosionoLLy, for 5 minutes or untiL 
warmed through. Use a stick bLender 
to puree untiL smooth. 

4 PLoce green beans and woLnuts 
on remaining prepared troy. DrizzLe 
with remaining oiL. Season. Toss to 
coot. Roost for 6-7 minutes or untiL 
tender crisp. Serve pork with puree 
and bean mixture. 



PER SERVE • 46g protein • 39g fat 
(13g saturated fat) • 27g carb 
. llg dietary fibre • 633 Cals (2773kJ) 



use it up! 

Toast any Leftover 
walnuts and keep 
in ajar ready to 
toss through soLods 
or pastas, or sprinkle 
over roast veg. 



I 



#cookedwithtaste 
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broccoli carbonara 

serves 4 I prep & cooking 30 mins OO 





Drain, reserving 2 tbs Liquid. Return 
pasta and reserved Liquid to pan. 

4 MeanwIiiLe, Lieat remaining oiL in 

a frying pan over medium lieat. Cool< 
bacon, stirring, for 6 minutes or untiL 
goLden. Drain on paper toweL. 

5 Stir broccoLi mixture and extra 
broccoLi fLorets, if using, into pasta. 
Add cream mixture. Toss untiL weLL 
combined. Divide among bowLs. 
SprinkLe witli bacon and extra 
cLieese. Season witli pepper. 

PER SERVE • 37g protein • 33g fat 
(13g saturated fat) • 72g carb 
• 6g dietary fibre • 750 Cals (3134kJ) 



1 large head broccoli, cut into florets 

1 small garlic clove, chopped 
70g (1 cup) finely 

grated pecorino 

2 tbs Cobram Estate 
Extra Virgin Olive 
Oil Light Flavour 

125ml (V 2 cup) light 
thickened cream 
2 eggs 

400g dried spaghettoni 
250g short cut bacon, 
cut into batons 

Extra broccoli florets, blanched, 
to serve (optional) 

Extra grated pecorino, to serve 



I Bring a saucepan of saLted water 
to tlie boiL over liigli Lieat. Add tLie 
broccoLi. Simmer for 4 minutes or untiL 
tender crisp. Remove witLi a 



product 
watch 

Cobram Estate Light 
Flavour EVOO is 

deLicate and fruity, 
perfect for pasta 



slotted spoon. RefresLi under 
cold running water. Pat dry. 
3 Process broccoLi, garlic, 
Lialf tlie cLieese and 1 tbs 
oil in a food processor until 
smootLi. Season. WLiisk 
cream, eggs and remaining 
cLieese in a bowl. 

3 Cook pasta in a saucepan of boiling 
water foLLowing packet directions 
until tender. 



use it up! 

Mix any Leftover 
cream witli a 
spoonful of fresLi 
basil pesto to toss 
through pasta or 
spoon over grilled 
chicken breasts. 






2 green jalapeno chillies 

3 garlic cloves, chopped 

1 large lime, rind finely grated, juiced 
1 tbs light extra virgin olive oil 

1 tsp sea salt 

V 2 tsp smoked sweet paprika ^ 
V4 cup fresh coriander leaves 

2 large (about 720g) chicken 

breasts, halved / 

lengthways / 

425g can black beans, / 

rinsed, drained , , 

\ the corr 

1 avocado, finely \ 

\thehea 

chopped \ 

\ cf 

3 radishes, thinly sliced 
Lime wedges, to serve 

Baby coriander, to serve (optional) 

corn smash 

1 tbs light extra virgin olive oil 
1 small brown onion, finely chopped 



/ secret \ 
/ ingredient 

Low-fat sour cream in 

the corn smash cuts 
\ the heat of the spicy 



1 garlic clove, crushed 
4 small sweet corncobs, kernels 
removed 

80ml (Vs cup) water 

65g (V4 cup) low-fat sour cream 

I Deseed and finely chop 1 chilli. 

S : aside. Process garlic, 
ime rind, oil, salt, paprika, 
remaining jalapeno, 

V 2 cup coriander and 
2 tbs limejuice in a 
food processor until 
smooth and combined. 



chicken. 



Transfer to a bowl. Add 
chicken and turn to coot. 



Set aside to develop the flavours. 
3 For the corn smash, heat the oil in 
0 small saucepan over low heat. Add 
the onion and garlic. Cook, stirring. 



for 3 minutes or until soft. Add the corn 
and cook, stirring, for 4 minutes or until 
tender crisp. Add the water. Simmer, 
covered, for 4 minutes or until corn is 
tender. Stir in sour cream. Season. Use 
0 stick blender to coarsely puree, 
ft Coarsely chop remaining coriander. 
Combine the block beans, avocado, 
radish, coriander, reserved Jalapeno 
and remaining limejuice in a bowl. 

4 Preheat a chorgrill or barbecue on 
medium-high. Drain chicken from 
marinade. Spray with olive oil. Cook, 
turning, for 5-6 minutes or until cooked 
through. Serve chicken on corn smash, 
topped with block bean salsa, lime 
wedges and baby coriander, if using. 

PER SERVE • 52g protein • 31g fat 
(8g saturated fat) • 25g carb 
• 15g dietary fibre • 619 Cals (2587kJ) 



use it up! 

Crisp radishes ore 

easy to use up - toss 
slices with rice wine 
vinegar and caster 
sugar, then set aside 
for 30 minutes to 
moke 0 quick pickle. 



no & lime chicken on corn smash 

35 mins m 



For step-by-step Cook Modes, see our iPad app 
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cook it now! 



steak sambo with beetroot pesto 

serves 4 I prep & cooking 20 mins OO 




250g pkt ready-to-eat 
baby beetroot, drained 
45g (Vs cup) walnuts 
40g (V 2 cup) finely 
grated parmesan , 

1 small garlic clove, 

chopped 

2 tsp balsamic vinegar 
250g baby truss 

tomatoes, halved 

3 tsp extra virgin olive oil 
V 2 tsp caster sugar 

4 minute steaks 

8 slices sourdough bread, 
chargrilled 



secret 
ingredient 

The signature bite of 
parmesan odds big, 
punchy flavour to 
the pesto. 



1 V 2 tbs Dijon mustard 
Baby rocket, to serve 
Low-fat mayonnaise, 
to serve (optional) 



1 For the beetroot 
pesto, process the 
beetroot, walnuts, 
parmesan, garlic and 
1 tsp of the vinegar in o food 
processor until smooth. Season. 

3 Preheat the oven grill to high. Line 
0 baking troy with foil. Place the 
tomato, cut-side up, on troy. Drizzle 
with 1 tsp oil and remaining vinegar. 



Sprinkle with sugar. Season. Grill 
for 5-6 minutes or until blistered. 

3 Heat 0 large non-stick frying pan 
over high heat. Drizzle the steaks 
with the remaining oil. Season. 
Cook, turning, for 1-2 minutes or 
untiljust cooked through. 

4 Spread 4 slices of bread with 
mustard. Top with the beetroot 
pesto, rocket, steak, tomato and 
mayonnaise, if using. Sandwich 
with the remaining bread. 

PER SERVE • 41g protein • 21g fat 
(5g saturated fat) • 34g carb 
• 5g dietary fibre • 504 Cals (2105kJ) 



use it up! 

Leftover parmesan 
rinds ore great for 
adding to the pot 
when cooking risotto, 
minestrone-style 
soup or tomato 
pasta sauce. Discard 
before serving. 




20 

minute- 
luinneh, 
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Flex your 

creative 

muscle 

Create effortless 
masterpieces with 
the Bosch Food 
Prep range. 




The media. 




The collaboration. 




The gallery. 



Bosch kitchen appliances make light work of any creation in your kitchen. With German 
engineered performance, the MaxoMixx hand blender, MultiTalent Food Processor and 
MUM5PRO kitchen machine effortlessly transform gourmet into art. 

www.bosch-home.com.au 




BOSCH 

Invented for life 



Available at 

Harvey Norman Models featured: MUM57860AU, MCM68861AU and MSM88195AU. 




^reefc zucchini & rice tar^ 

serves 4 I prep & cooking 40 n^ins ^ 



1 tbs extra virgin olive oil 

1 garlic clove, crushed 
120g baby spinach leaves 

2 zucchini, cut into batons / 

250g pkt microwave / 

brown rice 

« 1 Usin 

9 eggs ^ ^ \ r 

260g (1 cup) Greek \ ° ' 

yoghurt \ 

3 green shallots, thinly X 

sliced 

1 small lemon, rind finely 
grated, juiced 
Vs cup fresh dill sprigs 
V 2 cup fresh mint leaves, chopped 
150g Lemnos Traditional Fetta, 
crumbled 



I Preheat oven to 190°C/170°C fan 
forced. Heat 1 tsp oil in o 

non-stick 21cm (base 

/ secret \ "measurement) 

^ ingredient \ 

^ \ over medium-Low 

Using yoghurt in place , , ^ 

^ heat. Add garlic, 

of milk gives this tart ^ . 

/ Cook, stirring, 

\ arich,tangy / r ^ 

\ / for 30 seconds or 

\ flavour. / , 

until aromatic. Add 

spinach and cook, 

stirring, for 2 minutes until 

wilted. Transfer to o sieve set over 

0 bowl to drain. 

3 Heat 1 tsp oil in pan over medium- 
high heat. Add zucchini. Cook,, 
stirring, for 3 minutes or untiljust 



tender. Season. Transfer to o plate. 
Microwave rice for 30 seconds 
or until grains just separate. 

3 Whisk eggs, yoghurt, shallot, lemon 
rind and 1 tbsjuice in o bowl. Chop 
fhree-guorters of the dill. Add rice, 
mint, spinach mixture, chopped ditl 
and half the feta and zucchini. Season. 

4 Heat remaining oil in pan over low 
heat. Add egg mixture. Cook, shaking 
pan occasionally, for 6 minutes or 
untiljust beginning to set. Top with 
remaining zucchini, dill and feta. 
Bake for 25 minutes or untiljust set. 

PER SERVE • 28g protein • 29g fat 
(12g saturated fat) • 33g carb 
• 3g dietary fibre • 519 Cals (2171kJ) 



switch it! 

For added protein, 
replace the brown 
rice with Vs cup 
cooked and 
well-drained guinoo 



taste9 magazine November 2015 




BURNAID^ KEEPS BURNS 



COOL 





Burnaid® gel cools and soothes burns* fast. After running 
your burn under cold water for 20 minutes, use Burnaid® gel 
to keep your burn cool and help ease the pain. So you can 
get back to what you were doing, www.burnaid.com.au 




^^^Forthe first flid trwtmefit of rntmir Aiwaysread ttie (abd. Use only Kdlrertwl If Syrriptoms persist, see yOiirhealihHre professional. Mordipharma t*ty Ltd, Sydney. “Begislered traderriari*- AU-29O6 Aug 2015 



CHC71 034-09/1 5 




FOR ALL THE BBQ MASTERCLASS 
VIDEOS, RECIPES AND TIPS, GO TO 

taste.com.au/6bq 



. 









barbecue prawn &? 
salsa verde pizza 

makes 2 pizzas | prep 20 mins (+ 30 mins 
proving time) | cooking 30 mins 

450g (3 cups) Lighthouse 
Bread & Pizza Plain Flour 
2 tsp (7g/1 sachet) dried yeast 
Large pinch of caster sugar 
V 2 tsp salt 

310ml (1 V4 cups) warm water 

1 tbs extra virgin olive oil 

Extra virgin olive oil, extra, to brush 



2 large zucchini, peeled into ribbons 
240g btl tomato and basil pasta sauce 
lOOg (1 cup) coarsely grated mozzarella 
1kg peeled king green prawns with 
tails intact 

480g truss cherry tomatoes 
SALSA VERDE 

V4 cup chopped fresh continental parsley 
V4 cup chopped fresh basil leaves 
2 tbs drained baby capers 
2 tbs extra virgin olive oil 

1 tsp finely grated lemon rind 

2 tbs lemon juice 



1 Combine flour, yeast and sugar in a bowl. 
Stir in salt. Make a well. Add water and oil. 
Stir to combine. Use your hands to bring 
dough together. Turn onto a lightly floured 
surface. Knead for 10 minutes or until 
smooth and elastic. Brush a large bowl with 
extra oil. Add dough. Turn to coat. Cover 
with a damp tea towel. Set aside in a warm 
place for 30 minutes or until doubled in size. 

2 Meanwhile, preheat barbecue on 
medium-high heat with lid down. Brush 
the zucchini with a little extra oil, then 
barbecue for 1-2 minutes each side or until 




just tender. Transfer to a plate. Close the 
barbecue hood, reduce the burners to 
medium and preheat to 180°C. 

3 For the salsa verde, place all the 
ingredients in a bowl and mix until well 
combined. Season. 

4 Punch down the dough with your fist 
and knead for 30 seconds or until dough is 
original size. Halve dough. Cover 1 portion 
with a damp tea towel. Roll out the other 
portion to a 23 x 32cm rectangle. Place 

on a large baking tray and brush the top 
of the dough with oil. 

5 Carefully place the dough directly on 
the barbecue grill, oiled-side down. Cover 
with the hood and cook for 3 minutes or 
until golden and crisp. 

6 While the dough is cooking, brush the 
baking tray with oil to grease. 

7 Place the dough, cooked-side up, on the 
greased tray. Spread with half the pasta 
sauce. Sprinkle with half the mozzarella. Top 
with half the zucchini, half the prawns and 
half the tomatoes. Place tray on grill. Cook 
with the lid down for 8-10 minutes or until 
the base is golden and crisp underneath and 
the prawns are cooked though. 

8 Repeat with remaining dough, pasta sauce, 
mozzarella, zucchini, prawns and tomato. 
Serve pizzas drizzled with the salsa verde. 

Sj^weber top tip 

For best results make your pizza using 
a Weber pizza stone. You need to 
preheat the stone (on top of a trivet 
atop a convection tray) prior to using 
for 20 minutes. They're available in two 
sizes from Weber retailers. 

Portuguese beef 
espetada with olive 8e 
coriander dressing 

serves 4 | prep 20 mins | cooking 5 mins 

1 lemon, rind finely grated, juiced 
800g Scotch fillet steak, trimmed, 

cut into 3cm pieces 

2 garlic cloves, crushed 
2 tsp sweet paprika 

1 dried bay leaf, crushed 
80ml (Vs cup) olive oil 
60g (V4 cup) stuffed garlic and 
chilli marinated green olives 
V 2 cup coriander leaves 



200g grape tomatoes, quartered 
2 Lebanese cucumbers, seeded, sliced 
2 hard-boiled eggs, peeled 
4 flatbreads 

Hoyt's Hot Peppers, to serve 

1 Reserve 1 tbs of the lemon juice. 
Combine the lemon rind, steak, garlic, 
paprika, bay leaf, 1 V 2 tbs of oil and the 
remaining lemon juice in a bowl. Season, 
then marinate for 10 minutes. 

2 Meanwhile, process the stuffed green 
olives and coriander in a food processor 
until finely chopped. With the motor 
running, add combined remaining oil and 
reserved juice in a slow, steady stream 
until a paste forms. 



3 Preheat a barbecue on medium-high 
heat. Thread the steak onto 8 metal 
skewers. Cook with the lid down, turning 
occasionally for medium or until cooked to 
your liking. Rest for 3 minutes. 

4 Combine the tomato and cucumber in 

a bowl. Cut the eggs into quarters. Divide 
flatbread among plates. Top with salad, 
beef skewers and egg. Spoon over olive 
paste. Serve with hot peppers. 

S|^ weber top tip 

Metal skewers are preferable to 
wooden skewers as they won't 
burn and conduct heat through 
the centre of the meat, too. 



o 




Why we love the Weber Family Q 

• It makes cooking delicious fat-free 
meals for friends and family easy. 

• It's compact, but still with enough 
cooking space to feed a crowd. 

• Barbecuing with the lid down helps 
circulate the smoke around the food, 
enhancing the barbecue smoky flavour. 

• Take the heat out of the kitchen by 
roasting and cooking in the Family Q. 

• Side tables drop down to save space. 



thai-style barbecue chicken 
&? noodle salad 

serves 6 | prep 20 mins (+ 4 hours 
marinating, 5 mins standing and 5 mins 
resting time) | cooking 20 mins 

125ml (V 2 cup) sweet chilli sauce 

1 tbs fish sauce 

3 garlic cloves, finely chopped 
2cm-piece fresh ginger, peeled, 
finely chopped 

Vs cup chopped fresh coriander leaves 
3 coriander roots, washed, 
finely chopped 

2 tsp finely grated lime rind 
60ml (V4 cup) soy sauce 
60ml {Va cup) lime juice 

8 chicken thigh fillets, skin on 
NOODLE SALAD 

500g butternut pumpkin, peeled, 
cut into 2.5cm cubes 
1 tbs cold water 
200g green beans, trimmed, 
cut into 3cm lengths 
50g rice vermicelli noodles 

1 red capsicum, deseeded, diced 

V 2 X 200g punnet grape tomatoes, halved 
V 2 cup fresh coriander leaves 
Vs cup fresh mint leaves, torn 

2 tbs granulated nuts 




1 Combine the sweet chilli sauce, fish 
sauce, garlic, ginger and coriander leaves in 
a jug. Season with pepper. Divide mixture 

in half. Add coriander root, lime rind and soy 
sauce to 1 half for the marinade. Add lime 
juice to the remaining half, for the dressing. 

2 Place chicken in a shallow glass or 
ceramic dish. Pour over marinade. Turn to 
coat. Cover. Place in the fridge for 4 hours. 
Cover dressing and place in the fridge. 

3 Preheat barbecue on medium-low heat 
with lid down. Cook chicken, with lid down, 
for 5 to 6 minutes each side or until 
browned and cooked through. Transfer to a 
plate. Cover and stand for 5 minutes to rest. 

4 Meanwhile, for the noodle salad, place 
the pumpkin in a heatproof bowl. Add 
water. Cover. Microwave on High for 

3 to 4 minutes or until tender, adding the 
beans for the last minute of cooking. Rinse 
under cold water. Drain well. 

5 Place the noodles in a heatproof bowl. 
Cover with boiling water. Stand for 



5 minutes or until tender. Using a fork, 
separate noodles. Drain. Rinse under cold 
water. Drain. Transfer to a large bowl. Using 
kitchen scissors, cut noodles into 5cm 
lengths. Add pumpkin, beans, capsicum, 
tomato, coriander, mint and nuts. Season 
with salt and pepper. Toss to combine. 

6 Serve chicken with the noodle salad and 
drizzle with the dressing. 



Sj^weber top tips 

• The stainless steel burners on the 
Genesis give great control over the 
heat, meaning you can get the low 
even heat ideal for marinated food. 

• Marinating should be done in the 
refrigerator to prevent spoiling. 
Remove meat from the fridge at least 
30 minutes before cooking. 



Why we love the Weber Genesis E-330 BBQ 

• Perfect for the outdoor chef, this large 
three-burner barbecue has a side burner 
and sear station for restaurant-quality steak. 

• The stainless steel burner system gives 
perfect control for direct and indirect cooking. 

• The two porcelain-enamelled cast iron 
cooking grills give you the ideal surface 
for cooking - the even heat of cast iron, 
without the rust. 

• It's a stylish outdoor kitchen addition. 




‘'At participating dealers only 



beef fajitas 

serves 4-6 | prep 30 mins (+ 2 hours 
marinating, 30 mins soaking & 1 hour cooling 
time) I cooking 20 mins 

500g wagyu beef, skirt or flank steak 
8 small corn tortillas 
100g grated cheddar 

1 tub guacamole (bought or homemade) 
250g (1 cup) sour cream 

2 limes, sliced into wedges 
MARINADE 

2 tinned chipotle chillies in adobo 

1 tsp smoked paprika 

250ml (1 cup) freshly squeezed 
orange juice 
Juice of V 2 lime 

3 tbs tomato sauce (ketchup) 

2 tbs dried oregano 
V 2 tsp ground cumin 

2 tbs white-wine vinegar 
2 tsp salt 

V 2 tsp ground black pepper 
QUICK-PICKLED ONIONS 
2 red onions, thinly sliced 
250ml (1 cup) water 
V 2 tbs dried oregano 

2 bay leaves 

V 2 tsp ground cumin 
1 habanero or fresh green chilli, sliced 
1 garlic clove, crushed 

1 tbs sherry vinegar 
TOMATO SALSA 

3 vine-ripened tomatoes, diced 
Juice of 1 lime 

2 tbs chopped fresh coriander 

1 For the marinade, combine all the 
ingredients in a large bowl. Add the beef, 
stir to coat, cover, and place in the fridge 
to marinate for at least 2 hours, or 
preferably overnight, to marinate. 

2 For the quick-pickled onions, place the 
onion in salted water and set aside to soak 
for 30 minutes. Meanwhile, place the 
water, herbs, spices and chilli in a small 
saucepan and bring to the boil. Drain the 
onions and place them in a bowl with the 
garlic. Pour the herb mixture over the 
onions and garlic, then set aside for at 
least 1 hour to cool. 

3 For the tomato salsa, combine all the 
ingredients in a bowl. Season to taste, 
then set aside. 





“There’s nothing like 
cooking with flames 
and grill - the modern 
barbecue is now one of 
the best ways to cook.” 

- Ben O’Donoghue 



4 When ready to cook, remove the 
beef from the marinade and place on 
a plate. Set aside. Pour the marinade 
into a small saucepan over medium-high 
heat and simmer for 10 minutes, until 
thickened and reduced. 

5 Preheat barbecue on high heat with the lid 
down. Cook the beef, with lid down, for 

2-4 minutes on each side, or until cooked to 
your liking. Place beef on a chopping board. 
Slice into fine strips across the grain. Drizzle 
the cooked marinade over the beef. 



6 Drain the pickled onions and sprinkle 
with the vinegar before serving. 

7 To serve, fill a tortilla with the beef, 
quick-pickled onion and tomato salsa. 
Sprinkle with the cheddar. Dollop with 
guacamole and sour cream. Serve with 
a wedge of fresh lime. 

This recipe is an edited extract from 
Meat Bible by Ben O'Donoghue (Hardie 
Grant Books, $39.95). It is available in 
stores nationally. 




Why we love the Weber 

Gold Series 

• This 57cm model is ideal 
for areas that are tight 
on space. 

• It features a One-Touch 
cleaning system and 
enclosed ash catcher. 

• A lid-mounted 
thermometer monitors 
the temperature inside. 



Visit your local Weber specialist 
dealer right now for a unique 
Weber flavour experience to see 
the barbecues in action and choose 
the perfect model for you*. 

Find your local specialist at www. 
weberbbq.com.au/where-to-buy 



EXPERIENCE 





TOPRATED 



COLLECTIONS 



YOUR ALL-TIME FAVOURITES COOKBOOK 



Planning your festive menu has never been easier, or more delicious, with time-saving 
tips and clever new twists to make your Christmas feast the best-tasting ever! 

Available at leading supermarkets and newsagents 
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iirab our latest 
COOKBOOK 



^ELLE SOUTHAN PHOTOGRAPHY AL RICHARDSON STYLING SARAH O’BRIEN FOOD PREPARATION LUCY BUSUTTIL 



cook it now 




You’ll need botli Liands to eat Mott Preston and MicLieLLe SoutLian’s ramen burger. 





Ui. i,,; ^^|j|^||li,[-. 



" isit any big AustraLian city these days and it seems as if 

‘ramen’ is the word of the day. Foodie friends will thrust 
L # ° crumpled card detailing a hidden away hole-in-the-wall 

^ / into your hand, whispering, “do yourself a favour”. 

A / It’s the same overseas, where this simple noodle soup is 
/ having a Zeitgeist moment from Cope Town to Son Francisco, 
with top chefs like David Chong idolising it to such o degree that 
his hip food mog Lucky Peach dedicated o whole issue to it. 
While Japan is seen os the home of romen, its roots lie 
elsewhere in Asia. It seems likely that the first noodles in the world 
were probably mode in Korea from acorn flour being ground there 
back in the Neolithic period, but the earliest archaeological discovery 
of noodles was in north-west Chino. This was on up-turned bowl of 
long, yellow noodles mode from laminated millet-flour that was 
carbon-doted os 4000 years old. These noodles looked strikingly like 
the To mien’ noodles of today, from which romen gets its name. 

While Ta mien’ noodles were popular in Chino, fat udon and then 
sobo noodles dominated in Japan, at least until the late 19th century 
when romen began to appear in the Japanese port of Yokohama os 
Chinese hawkers used them to feed the quayside merchants and 
traders with this noodled broth. Losing the rociolly-tinged epithets 
of ‘shino sobo’ and replacing it with o Japanese pronunciation of 
To mien’, soupy romen became ‘the thing’ across Japan by 1910. 

After World War II, romen was seen os vital in keeping bellies full 
and thus the population away from the hunger-driven lure of post-war 
communism. Food shortages meant that the noodles, traditionally 
mode with local flour and konsui (salty water that is highly alkaline 
and loaded with carbonate), were increasingly mass-produced with 
cheap imported US flour which flooded the Japanese market and 
with eggs which gave them the some yellow colour. 



“Ramen was seen as vital in keeping 
bellies full and the population away 
from the lure of post-war communism.” 



In 1958, the Nissin company sold the first instant romen, which 
15 years later, would be revisioned in the US os ‘Pot Noodle’. This 
post-war commercialism also prompted the growth of small local 
romen shops that wanted to protect or explore romen’s potential to 
hove 0 true regional character through the choice of broth, base, 
noodle or toppings used. Lucky Peach’s rather wonderful guide to 
the romen of Japan’s different regions is worth o look, and is 
available online at bit.ly/romenguide 
Turning romen instant did also hove another benefit. It spawned 
the wonderful world of ‘two-minute noodles’, packet chicken noodle 
soup, and ‘pocket romen’, with oil their modern culinary potential to 
morph into everything from romen-crusted fried chicken to the 
infamous romen burger invented in Brooklyn by Keizo Shimsmoto 
in 2013, and introduced to Australia by chef Hiromi Honzawo in 
Melbourne. The bun is mode of tightly packed romen noodles - it is 
one of those dishes that is so wrong it must be right! And it’s where 
Michelle and I hove token inspiration for our indulgent creation. 



ramen burners 



serves 4 I prep 15 mins (+ 1 hour chilling time) 

cooking 30 mins 



4 X 100g pkts Nissin Ramen Noodle 

1 tbs soy sauce 
300g beef mince 

200g piece Kaiserfleisch (smoked pork), 
very finely chopped 

2 tbs mirin seasoning 

3 tsp white miso 

85g (Vs cup) Kewpie Mayonnaise 
2 tsp wasabi 

2 green shallots, thinly sliced 

V 2 tsp sesame oil 

80ml (Vs cup) vegetable oil 

4 eggs 

pickled vegies 

V 2 small daikon, peeled, cut into batons 

1 small carrot, peeled, cut into batons 

2 tbs rice wine vinegar 
55g (V4 cup) caster sugar 
1 tsp salt 




1 Grease eight 9.5cm (base measurement) 
round ramekins or ovenproof dishes with oil. 
3 Discard noodle seasoning. Cook noodles in 
0 saucepan of boiling water for 3 minutes or 
untiltender. Drain. Divide among ramekins. 
Cover surface with plastic wrap. Place cons in 
dishes to press down. Place in fridge for 1 hour. 

3 Meanwhile, for the pickled vegies, toss the 
ingredients in o bowl. Set aside for 1 hour. 

4 Place soy in o bowl. Combine mince, pork, 
mirin and miso in o large bowl. Roll into 4 bolls 
Dip in soy. Flatten into patties. Place on o 
plate. Combine mayo and wosobi in o bowl. 
Combine shallot and sesame oil in o bowl. 

5 Heat 3 tbs vegetable oil in o non-stick 
frying pan over medium heat. Use o flat- | 
bloded knife to loosen the noodles. Invert 
dish into pan to release buns. Cook, in 
batches, for 3-4 minutes each side or until 
golden. Drain on paper towel. Keep worm. 

6 Reduce heat to medium. Cook patties 
for 5 minutes each side or until cooked 
through. Transfer to o plate. Keep worm. 

7 Heat remaining oil in pan over medium- . 
high heat. Add the eggs. Cook for 2 minut^ 
for soft yolks or cooked to your liking. 

8 Top half the buns with wosobi mayo, ' 
pickled vegies, patties, eggs and shallot 
mixture. Top with remaining buns. 
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cook it now 



“It’s the l5est of both 
worlds - soupy ramen 
flavours, all packaged 
up in the convenience 
of a burger!” 



Novem 



magazine 











For step-by-step Cook Modes, see our iPod opp 
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dinners 
in the bad 

Grab 10 easy ingredients ta make three delicious weeknight dinners. ^ 









Bagthese... 
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rwA?^ pa^ 



"I WffinAirk 
(chwjM C^lrny) 






700^ ciluJiert 



llif pvt pei^^uj. 



5»l«IU bmm 
yiiMl 



shopping list 



l|. CftWii^ 



1.5KG PORK RIBS $27.00 

400G PKT WHITE MISO PASTE $3.98 

700G CHICKEN BREAST FILLETS $8.00 
375G PKT FILO PASTRY $4.10 

200G PKT SMOOTH FETA $5.20 

800G CAULIFLOWER $3.90 

1 WOMBOK $3.90 

4 CARROTS $1.70 

1 BUNCH GREEN SHALLOTS $2.48 

1 BUNCH FRESH CORIANDER $2.98 



TOTAL: $63.24 



kitchen staples 

• red onion • garlic • fresh ginger • eggs 

• butter • rice • cumin seeds • caster sugar 

• extra virgin olive oil • sesame oil 

• apple cider vinegar • cooking sake 

• light soy sauce • hot English mustard 

• whole egg mayonnaise • chicken stock 



cauliflower filo pie 

serves 4 I prep & cooking 1 hour 10 mins 

1 (about 800g) cauliflower, trimmed, chopped 
1 tbs extra virgin olive oil 

1 small red onion, finely chopped 

2 garlic cloves, finely chopped 

Vi tsp cumin seeds, lightly crushed, 
plus extra, to sprinkle 
200g smooth feta, crumbled 

3 eggs, lightly whisked 

2 tbs chopped fresh coriander 
8 sheets filo pastry 

75g butter, melted 

Fresh coriander sprigs, to serve, optional 

1 Process cauliflower in a food processor until 
coarsely chopped. Heat oil in a frying pan 
over medium-high heat. Cook onion, stirring, 
for 5 minutes or until golden. Add garlic and 
cumin. Cook, stirring, for 1 minute. Add 
cauliflower and cook, stirring, for 5 minutes 
or until just tender. Transfer to a bowl. Cool 
slightly. Stir in feta, egg and coriander. Season. 

3 Preheat oven to 200°C/180°C fan forced. 
Brush 0 22cm (base measurement) coke pan 
with butter. Brush 1 filo sheet with a little butter. 
Top with another sheet. Brush with butter. 
Place one-quarter of the cheese mixture along 
the long end closest to you. Fold in the sides. 
Roll to enclose. Arrange, seam-side down, 

in 0 coil in the centre of the prepared pan. 
Repeat with filo, butter and cheese mixture 
to moke 3 more rolls. Place rolls, seam-side 
down, at end of coil. Wrap around to fill pan. 
Brush with remaining butter. Sprinkle with 
extra cumin. Bake on lowest oven rock for 
30 minutes. Transfer to middle rock. Bake for 
15 minutes or until crisp. Top with coriander. 

PER SERVE • 20g protein • 36g fat (19g saturated 
fat) • 22g cart • 6g dietary fibre • 500 Cals (2091kJ) 



50 



taste® magazine November 2015 



RECIPES ALISON ADAMS PHOTOGRAPHY AL RICHARDSON STYLING SARAH O’BRIEN FOOD PREPARATION LUCY BUSUTTIL 





cook it -now! 
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Novel 



cook it now! 





chicken nabe 

serves 4 I prep & cooking 30 mins 

1 tbs extra virgin olive oil 
700g chicken breast fillets 
1L (4 cups) good-quality 

chicken stock 

2 carrots, peeled, sliced 

lengthways, chopped ^ 

Vi wombok (Chinese cabbage), 
trimmed, thinly shredded 
75g (V4 cup) white miso paste 
2 tbs cooking sake 
2 tbs light soy sauce 

1 tbs caster sugar 

2 green shallots, trimmed, sliced 
Steamed rice, to serve 

(optional) 

I Heat the oiL in a Large deep-sided frying pan over medium heat. 
Cook the chicken for 7 minutes each side or untiljust cooked 
through. Transfer to o plate. Cover and set aside to rest. Shred. 

3 Add the chicken stock and carrot to the pan and simmer for 

5 minutes. Add the cabbage and simmer for a further 4 minutes. 
Combine the miso, cooking soke, soy sauce and sugar in o bowl. 
Add 0 Little of the Liquid from the saucepan to the bowl and stir to 
combine. Add the miso mixture to the saucepan and stir gently, 
without boiling, to dissolve the miso. 

3 Divide the soup among bowls and top with the chicken. Sprinkle 
with the green shallots. Serve with steamed rice, if using. 

PER SERVE • 45g protein • 10g fat (2g saturated fat) 

• 13g carb • 4g dietary fibre • 338 Cals (1413kJ) 



miso-^lazed pork ribs 

serves 4 I prep & cooking 50 mins 

75g (V4 cup) white miso paste 
60ml (V4 cup) light soy sauce 
2 tbs caster sugar 
2 tbs apple cider vinegar 
2 tsp finely grated fresh ginger 
1 tsp sesame oil 

1.5kg pork ribs, each rack cut in half 

slaw 

85g (Vs cup) Kewpie or whole egg mayonnaise 
1 tbs apple cider vinegar 
1 tsp hot English mustard 

1 tsp sesame oil 

Vi small wombok, finely shredded 

2 carrots, peeled, coarsely grated 

2 green shallots, trimmed, sliced 

I Combine the miso, soy, sugar, vinegar, ginger and oil in o bowl. 

3 Place 0 trivet or upturned heatproof saucer in the base of o large 
saucepan or stockpot. Pour enough water into the pan to just reach 
top of trivet. Place ribs on o heatproof plate. Brush with one-third of 
the miso mixture. Place plate on trivet. Cover and bring to a simmer 
over medium heat. Steam for 40 minutes or until ribs ore tender. 

3 Meanwhile, for the coleslaw, combine the mayo, vinegar, mustard 
and oil in o Large bowl. Set aside for 20 minutes to allow the flavours 
to develop. Add the wombok, carrot and shallot. Toss to combine. 

4 Preheat barbecue grill or chorgrill to high. Brush remaining glaze 
over ribs. Grill for 3-4 minutes each side until golden. Serve with slow. 
PER SERVE • 42g protein • 36g fat (9g saturated fat) 

• 16g carb • 4g dietary fibre • 565 Cals (2362kJ) 



secret 
ingredient 

Wombok odds nutrients, 
texture and subtle 
sweetness to 
the soup. 



/ secret \ 
^ ingredient 

Apple cider vinegar is 

great with Asian food os 
\ it cuts sweetness and , 
\ odds sharpness. / 



.53 



taste® magazine November 2015 



di QimiM 



LMiGliORE 

CHEESE RANGE 

ITALIAN /2^^‘THE BEST’ 




THE NEW RANGE <flalian, ifyle COOKING CHEESES. INCLUDING ouffienttc GHANA PADANO' 

fa>L ti mmimwn ^ 14 MONTHS *Grana Padano Shaved and Shredded are available in selected stores. ilmig.com.au 



OnlyatWoolworths (a> 




cook it now! 



crisper cuisine 

This cheesy vegetarian crowd-pleaser is packed with rich, saucy flavours. 



it’s a blitz! 

Use it up in this cheesy bake. 



ve^ie cannelloni with pink sance 

serves 4 I prep 20 mins I cooking 1 hour 5 mins 





3 Preheat oven to 180°C/160°C fan forced. 

Place a pasta sheet on a work surface. Place 
one-sixth of the cauliflower mixture along a 
short side of the sheet. Roll up and place in the 
dish. Continue with the remaining cauliflower 
mixture and pasta sheets. Sprinkle with the 
remaining cheese. Cover with baking paper and 
foil and bake for 25 minutes. Remove the paper 
and foil and bake for a further 15 minutes or until 
bubbling and cheese is golden. Sprinkle with 
extra basil and parsley leaves to serve. 



pantry raid ^ 

• 1 tbs olive oil 

• 2 brown onions, halved, 3 

thinly sliced 

• 2 garlic cloves, finely 
chopped 

• Pinch dried chillies, 

optional 

• 180ml (3/4 cup) tomato 
pasta sauce 

• 125ml (V 2 cup) water 



what 
we saved 

* cauliflower - mushrooms 
* fresh basil * fresh 
continental parsley 

* 120g Cheddar 

* creme f raiche | 

* lasagne sheets I 

} 

I :r 
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crisper raid 

• 400g cauliflower, trimmed, 
coarsely chopped 

• 250g cup mushrooms, 

coarsely chopped 

• Va cup chopped fresh basil 
leaves, plus extra, to serve 

• Vs cup chopped fresh 
continental parsley, 

plus extra, to serve 

fridge raid 

• 120g (1 Vi cups) coarsely 
grated cheese, such os 
Cheddar or mozzarella 

• 2 tbs creme fraiche, sour 
cream or thickened cream 

• 6 fresh lasagne sheets 



1 Heat the oil in a large frying pan over high 
heat. Add the onion. Reduce heat to medium- 
low. Cook, stirring often, for 10 minutes or until 
golden. Add the garlic. Cook, stirring, for 1 minute 
or until aromatic. Stir through chilli, if using. Add 
cauliflower and mushroom. Cover. Cook, stirring 
often, for 10 minutes or until cauliflower is tender. 
Transfer mixture to o bowl. Stir through basil, 
parsley and 40g (Vz cup) cheese. Season well. 

3 Combine the pasta sauce, creme froiche and 
water in o jug. Pour into o 24 x 31cm baking dish. 



RECIPE ALISON ADAMS PHOTOGRAPHY JEREMY SIMONS STYLING MICHELLE NOERIANTO FOOD PREPARATION LUCY BUSUTTIL 



LEMNOS ADVERTISING FEATURE 




1 

@ Lenmos 



A TASTE SENSATION 

Lemnos Smooth Fetta Cheese adds a creamy tang to pasta dishes, 
pizza toppings, risottos, pastries, sauces, canapes and more. 
The Lemnos cheese range gives an instant flavour boost to your 
dishes and will take a salad from ordinary to extraordinary. 

For more information and recipe ideas, visit lemnosfoods.com 



easy slider 

These spicy patties with pickled onion and creamy Lemnos Smooth Fetta 
Cheese are impossible to resist. There will be no stopping at one... 



moroccan lamb sliders with fetta 
&? pickled red onion 

makes 12 | prep 15 mins (+ 30 mins marinating 
& 30 mins resting time) | cooking 10 mins 



1 Combine the onion, vinegar, sugar and salt in a 
bowl. Set aside for 30 minutes to marinate. Drain well. 

2 Meanwhile, combine the lamb, cinnamon, cumin, 
coriander and allspice in a medium bowl. Use your 
hands to combine. Divide into 12 even portions. Shape 
each portion into an 8cm round patty. Place on a plate 
in the fridge for 30 minutes to rest. 

3 Heat the oil in a large frying pan over medium high 
heat. Add the lamb patties and cook for 3 minutes each 
side or until browned and cooked through. 

4 Divide the lamb patties among bread rolls.'Top with 
the pickled onion and sprinkle with fetta, mint and 
coriander leaves. Serve immediately. 



1 large red onion, thinly sliced 
60ml (V4 cup) red wine vinegar 
1 tbs caster sugar 
1 tsp sea salt flakes 
400g lamb mince 
1 tsp ground cinnamon 
1 tsp ground cumin 

1 tsp ground coriander 
1/2 tsp ground allspice 

2 tsp olive oil 

12 small soft bread rolls, split 

lOOg Lemnos Smooth Fetta Cheese, crumbled 

V4 cup fresh mint leaves 

V4 cup fresh coriander leaves 



These healthy low-cal dinners are stuffed ta the brim with fLavaur and nutrients! 










Protein-packed conneUini beans count as a serve of veg, and their high soluble and insoluble 
fibre content ore beneficial for digestive health, os well os helping you feel full for longer. Pair 
them with dork leafy greens like silverbeet, which is packed with vitamin C, beta-carotene, 
vitamin K, fibre and folate - plus, silverbeet is a robust green, so it holds its shape once cooked. 



stuffed lamb 
leg roast 

see page 59 
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RECIPES CHRISSY FREER PHOTOGRAPHY AL RICHARDSON STYLING KIRSTEN JENKINS FOOD PREPARATION CYNTHIA BLACK 



cook it now! 







A tasty \| quinoa stuffing not only makes these capsicums substantial and filling, but also 
provides a good source of plant protein, dietary fibre and manganese. Capsicums are 
extremely low in fat and calories and are packed with vitamin C and beta-carotene 
(especially the red, orange and yellow ones). They can also help reduce the risk of 
macular degeneration, as they’re a source of powerful antioxidants lutein and zeaxanthin. 



quinoa herb 
capsicums 

see page 59 



For step-by-step Cook Modes, see our iPod app 
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WiLted kale combined with sweet raisins and salty feta makes the perfect match for pork! Kale is rich 
in beta-carotene and vitamin C, and is packed with disease-fighting compounds. Red cabbage is 
another member of the disease-fighting cruciferous family - red cabbage is higher in vitamin C than 
green varieties, as well as a good source of fibre and potassium, which assists electrolyte balance. 
Crisp apple adds sweetness - leave the skin on to reap all the antioxidants and fibre it includes. 



pork with 
garlic kale 

see opposite page 
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stuffed lamb le^ roast 

serves 4 I prep 15 mins I cooking 45 mins 

2 tsp extra virgin olive oil 

1 lemon, rind finely grated, juiced 

3 garlic cloves, crushed 

1 bunch silverbeet, de-stemmed, chopped 
40g haloumi, coarsely grated 
500g mini lamb leg roast 
1 tsp coriander seeds, crushed 
Vi tsp garam masala 

1 tsp ground cumin 

125ml (V 2 cup) salt-reduced chicken stock 

2 tsp balsamic vinegar 

400g can cannellini beans, rinsed, drained 

3 truss tomatoes, chopped 

I Preheat oven to 200°C/180°C fan forced. 
Heat 1 tsp oil in o non-stick frying pan over 
medium heat. Cook half the rind and half the 
garlic for 30 seconds. Add 50g siLverbeet. 
Cook, stirring, until wilted. Cool. Stir in haloumi. 
3 Moke 0 cut through lamb (do not cut oil the 
way through). Stuff with silverbeet mixture. Tie 
with kitchen string. Combine coriander, gorom 
mosolo and cumin in o bowl. Rub over lamb. 

3 Heat 0 non-stick frying pan over high heat. 
Spray with oil. Cook lamb for 2-3 minutes each 
side or until browned. Transfer to a roasting 
pan. Roost for 25-30 minutes for medium. 
Transfer to o plate. Cover with foil. Set aside 
to rest. Simmer stock and vinegar in roasting 
pan over medium heat, stirring, for 3-4 minutes 
or until thickened. Keep worm. Slice lamb. 

4 Cook remaining oil, rind and garlic in o 
frying pan over medium heat, stirring, for 
30 seconds. Stir in beans and tomato for 

1 minute. Add remaining silverbeet and cook, 
tossing, until wilted. Stir in 2 tsp lemon juice. 
Season. Serve with lamb and ponjuices. 

PER SERVE • 34g protein • 13g fat (5g saturated fat) 
• 12g cart • 6g dietary fibre • 315 Cals (1317kJ) 




quinoa herb capsicums 

serves 4 I prep 15 mins I cooking 55 mins 

145g (3/4 cup) tri-coloured quinoa 
375ml (1 Vi cups) water 

1 lemon, rind finely grated. Juiced 
4 green shallots, thinly sliced 

400g can red kidney beans, rinsed, drained 

2 truss tomatoes, chopped 

2 tbs chopped fresh coriander 

2 tbs chopped fresh continental parsley 
45g (V4 cup) pepitas 

4 large mixed capsicums, halved lengthways, 
deseeded, membrane removed 
55g (Vs cup) cashews, soaked 
in cold water for 2 hours 
1 tbs tahini 

60ml (V4 cup) water, extra 
lOOg baby rocket leaves, to serve 

1 Preheat oven to 200°C/180°C fan forced. 
Line a large baking troy with baking paper. 
Bring quinoa and water to the boil in o 
saucepan over medium heat. Reduce heat 
to low. Cover. Simmer for 12-15 minutes or 
until water is absorbed and quinoa is al 
dente. Remove from heat. Cool slightly. 

3 Place quinoa, rind, shallot, beans, 
tomato, coriander, parsley and pepitas 
in 0 large bowl. Season. Stir to combine. 

3 Stuff capsicums with quinoa mixture. 

Place on prepared troy. Spray with olive oil. 
Cover with foil. Bake for 20 minutes. Remove 
foil and bake for o further 15 minutes or until 
capsicums ore tender and stuffing is golden. 

4 Meanwhile, drain cashews. Place 
cashews, tahini, extra water and 2 tsp lemon 
Juice in o blender and blend until smooth. 

5 Drizzle peppers with cashew dressing 
and serve with baby rocket leaves. 

PER SERVE • 16g protein • 15g fat (2g saturated fat) 
• 39g carb • 12g dietary fibre • 381 Cals (1593k J) 




pork with kale 

serves 4 I prep 15 mins I cooking 20 mins 
2 tbs seedless raisins 

1 V 2 tbs balsamic vinegar, plus extra, to serve 
lOOg trimmed kale (about V 2 large bunch) 

1 tbs extra virgin olive oil 

2 garlic cloves, thinly sliced 
40g creamy feta, crumbled 

2 X 250g pork fillets 

1 fennel bulb, trimmed, thinly sliced 
V 2 small red cabbage, trimmed, shredded 
1 large green apple, cut into thin matchsticks 

1 Preheat oven to 200°C/180°C fan forced. 
Combine the raisins and 2 tsp balsamic in 
0 bowl. Set aside to develop the flavours. 

3 Shred one-third of the kale. Tear remaining 
kale. Heat half the oil in o non-stick frying 
pan over medium heat. Add the garlic. Cook, 
stirring, for 30 seconds. Add shredded kale. 
Cook, stirring, untiljust wilted. Transfer to 

0 bowl. Cool. Stir in feta and raisin mixture. 

3 Moke a cut down centre of the pork fillet, 
(do not cut oil the way through). Open to sit 
flat. Spread kale mixture down the centre. 
Fold to enclose, then tie with kitchen string. 

4 Heat 0 non-stick frying pan over high heat. 
Spray with oil. Cook pork for 1-2 minutes each 
side or until browned. Transfer to o baking 
troy. Roost for 10-12 minutes or untiljust 
cooked through. Transfer to o plate, reserving 
any ponjuices. Cover loosely with foil. Set 
aside to rest for 5 minutes. Thickly slice. 

5 Place remaining kale in o bowl. Add 
remaining oil. Massage into kale to soften. 
Add fennel, cabbage, apple and remaining 
vinegar. Toss to combine. Top with pork. 
Drizzle with any ponjuices and extra balsamic. 
PER SERVE • 33g protein • 9g fat (3g saturated fat) 

• 19g carb • 6g dietary fibre • 288 Cals (1203k J) 
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cook it now! 



grab&go 




The newest taste team member Georgia Barnes transforms seven 
ingredients into a fresh, easy and delicious midweek dinner. 




spicy calamari with 
pineapple, blueberry 
Ss mint salad 

serves 4 I prep 15 mins I cooking 5 mins 

Place Sichuan seasoning in a sealable 
plastic bag. Add squid and seal bag. 
Shake to coat. Preheat a barbecue or 
chargrill on high. Add 2 tbs oil. Cook 
squid, turning, for 30 seconds or until 
opaque and just cooked through. 

Transfer to a plate. Season with salt. 

Place blueberries, lime rind andjuice 
and remaining oil in a bowl. Use a 
fork to press some of the blueberries 
against the side of the bowl to 
releosejuices. Season with salt. 

Arrange pineapple on a serving 
plate. Top with blueberry 
vinaigrette, squid and mint. 



125g blueberries 



2 squid tubes, 
cleaned, scored, 
cut into triangles 

V 2 cup fresh 
mint leaves 



Vi fresh pineapple, 
peeled, thinly sliced 



V W 



“This is a speedy midweek meal that I 
love eating outdoors. Sweet and a little 
spicy, it’s a dish to welcome summer!” 



2-3 tbs Sichuan 
seasoning, 
to taste 



60ml (% cup) 
rice bran oil 



rind finely 
grated, juiced 
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atever your busy is 



Partner of White Ribbon, Austraiia’s campaign\ 
to stop violence against women 

P bean ground & drunk organic coffee 
www.beangroundanddrunk.com.au 
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waii9 you mean 

lean eat that? 

Sweet treats are guUt-free with these better-for-you gluten-free desserts. 



coconut chia 
pudding with 



see page 66 











cook it; now 



strawberry 

frangipane 

tart 

see.pagie 66 
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eaeao kapow bars 

makes 8 bq#s I prep 15 mins (+ 4 hours setting time) I cooking 10 mins 




















55g (V4 cup) raw buckwheat 

55g (V4 cup) white quinoa 

80g (V 2 cup) pepitas 

30g (V 2 cup) coconut chips 

75g (V 2 cup) dried cranberries 

55g (V3 cup) sunflower-seed kernels 

1 tbs black chia seeds 
125g (Vs cup) rice malt syrup 
60g (V4 cup) solidified 

coconut oil 

2 tbs hulled tahini 

30g (V4 cup) raw cacao powder, 
plus extra, to serve 



I Grease the base and sides of an 
8.5 X 21cm (base measurement) straight- 
sided Loaf pan and Line with baking 
paper, aLLowing the edges to overhang. 

3 Heat a Large heavy-based saucepan 
over medium-high heat. Add the buckwheat. 
Cook, stirring constantLy, for 1 minute. Add 
the quinoa. Cook, stirring constantLy, for 
1-2 minutes or untiL toasted and aromatic. 
Transfer to a bowL. Set aside to cooL. 
tl Add the pepitas, coconut chips, 
cranberries, sunfLower seeds and chia 
seeds to the quinoa mixture. Stir to combine. 



4 Cook the syrup, oiL and tahini in a heatproof 
bowL over a saucepan of just simmering water 
(don’t Let bowL touch the water), stirring untiL 
smooth. Add the cacao. Cook, stirring, untiL 
mixture thickens and comes together. Add to 
the quinoa mixture. Stir untiL weLL combined. 
Spoon into prepared pan. Smooth the 
surface, pressing firmLy. PLoce in the fridge 
for 4 hours or untiL firm. Cut into 8 bars. 

Dust with extra cocao. Store in on airtight 
container in the fridge for up to 2 weeks. 

PER SERVE • 8g protein • 22g fat (10g saturated 
fat) • 32g cart) • 5g dietary fibre • 357 Cals (149TkJ) 
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“These easy choc bars are packed with nutritious grains, 
seeds and raw cacao - they’re the perfect afternoon bar 
to see you through to dinner without a slump!” 



■Step Cook Mb' 









IK 






?ir - |EB 






Jyg 






strawberry fran^ipane tart coconut chia pudding with granita 

serves 12 I prep 30 mins (+ 30 mins chiLLing time) I cooking 1 hour 10 mins m serves 6 I prep 20 mins (+ 4 hours soaking & freezing time) 



150g almond meal 
65g arrowroot (tapioca flour) 
60g coconut flour 
Pinch of salt 

50g solidified coconut oil 
100g (V4 cup) rice malt syrup 
1egg 

Extra rice malt syrup, 
warmed, to serve 



frangipane Hlling 
75g (Vs cup) solidified coconut oil 
100g (V4 cup) rice malt syrup 
50g (V4 cup) coconut sugar 

1 tsp vanilla bean paste 

2 eggs 

2 tbs coconut flour 
150g almond meal 
250g strawberries, hulled, halved 



I Preheat oven to 160°C/140°C fan forced. Grease o 2.5cm-deep, 24cm 
(base measurement) fluted tart tin with removable base with oil. 

3 Process the almond meal, arrowroot, coconut flour and salt in o 
food processor until combined. Add oil and process until mixture 
resembles fine breadcrumbs. Add syrup and egg. Process until the 
mixture comes together. Press mixture into base and sides of the 
prepared tin. Place in the fridge for 30 minutes or until firm. 

3 Line pastry with baking paper and fill with pastry weights or rice. 
Bake for 12 minutes. Remove pastry weights or rice and paper. Bake for 
0 further 5 minutes or untiljust firm. Set aside to cool completely in tin. 

4 For the filling, use electric beaters to beat oil, syrup, sugar and 
vanilla in o bowl until pole and creamy. Add 1 egg and 1 tbs flour. 
Beat until combined. Repeat with remaining egg and flour until well 
combined. Stir in almond meal. Spoon into tin. Smooth surface. Top with 
strawberry. Bake for 45 minutes, covering with foil if overbrowning, or 
until golden. Cool on o wire rock for 10 minutes. Brush with extra syrup. 
PER SERVE • 8g protein • 26g fat (llg saturated fat) 

• 30g cart) • 3g dietary fibre • 383 Cals (1600kJ) 



270ml can light watermelon gpanita 

coconut milk 1.3kg piece seedless watermelon, 

lOOg (V4 cup) rice malt syrup peeled, chopped 

60ml (V4 cup) water 1 tbs rice malt syrup 

40g (V4 cup) black 1 tbs water 

chia seeds 1 lime, rind finely grated, juiced 

1 Whisk the coconut milk, syrup and water together in o bowl. 

Stir in the chia seeds. Cover with plastic wrap and place in the fridge 
for 4 hours or overnight to soak. 

3 Meanwhile, for the gronito, process the watermelon until smooth. 
Push watermelon through o fine sieve set over o bowl. Discard 
solids. Place the syrup and water in o heatproof bowl. Microwave on 
High for 30 seconds or until smooth. Stir syrup mixture and lime juice 
into the watermelon Juice. Pour into o 16 x 26cm slice pan. Freeze 
for 1 hour or until icy around the edges. Use a fork to roughly break 
up the mixture. Place in the freezer for 2 hours, using o fork to scrape 
the mixture into coarse crystals every 30 minutes, or until firm. 

3 Divide chia pudding among small serving glasses. Top with the 
gronito and sprinkle with lime rind. 

PER SERVE • 2g protein • 6g fat (3g saturated fat) 

• 26g carb • 3g dietary fibre • 168 Cals (706kJ) 

tips! 

You con moke the gronito up to 5 days in advance - finish the 
gronito to the end of Step 2, then cover with plastic wrap and place in 
the freezer. Use o fork to break up the crystals before serving. 
Replace the watermelon with rockmelon for o flavour twist. 
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weekend 



Kick off the weekend with these 







burgers 



Here’s a food trend we’re seriously loving - jump on board the waffle bandwagon with this awesome brekkie 
twist! Preheat grill on high. Cut 4 Toscano Belgian Waffles (from the bakery aisle) in half horizontally. Grill for 
1 minute each side or until lightly toasted and crisp. Place a slice of cheese on the cut sides of half of the waffles. 
Grill untiljust melted. Top with baby cos lettuce leaves, sliced tomato, crispy bacon, another slice of cheese and 
0 fried egg. Dollop with Birch & Waite Herb Mayonnaise. Season, then sandwich with the remaining waffles. 



easy entertaining ideas. 
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for creating a delicious festive feast to remember. 









Guest Editor Curtis Stone*^shares his recrolfs and se(^ts 






/nmii 



Berry sangria w^h pass^onfruit ice 1 
Chorizo & manchego gougeres "W 

Yoghurt dip with chiUi-QiL F 

Seeded crackers 



Roast pork beUy with thyme s,aLt : 
& blackberry vinaigrette 

JDeuej^ 

Mango pineapple tart 
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weekend 












For step-by-step Cook Modes, see our iPod opp 



Novemb^20i5 taste® magazine 



1 



“I love the festive season, hut I’m always looking 
for ways to reduce stress! Take a load off with my 
get-ahead menu - it’s great for a relaxed Christmas, 
or any summer gathering!” 




berry san^ria & passionfruit ice 

serves 8 I prep 5 mins (+ 10 hours freezing & 2 hours chiUing time) O 




2x750mlbtl Wahu 
Marlborough 
Sauvignon Blanc 
100g (V 2 cup) caster sugar 
250g strawberries, washed, 
hulled, halved 
125g fresh blueberries 
125g fresh raspberries 



passionfruit ice 
185ml (3/4 cup) strained 

passionfruit juice (see tip, below) 
185ml (3/4 cup) water 
1 Vi tbs caster sugar 
• To shop for these ingredients 
online using Coles recipe-to-cart, 
visittaste.com.au/curtischristmas 



1 For the passionfruit ice cubes, whisk the passionfruit juice, water 
and sugar in a jug until the sugar has dissolved. Pour into 16 holes 
of on ice cube troy. Place in the freezer for 10 hours or until frozen. 
3 Whisk the wine and sugar in a large jug until the sugar has 
dissolved. Add the strawberries, blueberries and raspberries. 
Cover and place in the fridge for 2 hours or up to 8 hours to chill. 

3 Place 2 passionfruit ice cubes into each serving gloss and 
pour over the songrio. Serve immediately. 



make-ahead steps 

1 u/eekaheacL 

■/v Make the passionfruit ice 
cubes and freeze until required. 

8 hauAAohead 

Make the Sangria up to the 
end of Step 2 and store, covered, 
in the fridge until required. 

tip! 

To extract possionfruitjuice, 
spoon the pulp into a food 
processor and pulse to loosen 
seeds, then press through a sieve 
set over a bowl - odd 1 tbs of the 
seeds if you like, or discard. 




. “This festive cocktail is the perfect thing to 
serve on a summer day. Try adding the passionfruit 
seeds hack into the strained juicje before 
^ freezing for a lovely texture.” 









eoAtf, 



i 

\ 




\ 

weekend 



make ahead steps 

1 u/eekahetuL 
% 

Freeze unbaked gougeres 
on a tray. Once frozen, freeze in 
an airtight container. Bring to 
room temperature before baking. 

Bake the gougeres 2 hours 
ahead, then reheat at 175°C/155°C 
fan forced for 4 minutes just 
before serving. 
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ehorizo Sc manehe^o gougeres 

serves 8 (makes about 60) I prep 30 mins I cooking 30 mins 



V 2 tsp smoked paprika 

V 2 tsp sea salt flakes 

125ml (V 2 cup) water 

60g unsalted butter 

V 2 tsp cooking salt 

V 2 tsp freshly ground black pepper 

lOOg (2/3 cup) plain flour, sifted * 

3 eggs, at room temperature 
80g (V 2 cup) finely chopped chorizo 
50g (V 2 cup) finely grated Manchego or 
shredded parmesan 
• To shop for these ingredients 
online using Coles recipe-to-cart, 
visittaste.com.au/curtischristmas 

I Place 2 oven racks in top third and 
centre of the oven. Preheat the oven to 
200°C/180°C fan forced. Line 2 Large 
baking troys with baking paper. 



3 Combine the paprika and salt flakes in 
a small bowl. Set aside. 

3 Bring the water, butter, salt and pepper 
to the boil in a saucepan over medium-high 
heat. Add the flour. Stir with a wooden 
spoon until the mixture forms o ball. 

Reduce heat to medium-low. Cook, stirring, 
for 1-2 minutes to cook out the flour. 

4 Transfer the dough to o bowl. Use 
electric beaters to beat on medium speed 
for 3 minutes or until room temperature. Add 
eggs, 1 at o time, beating well after each 
addition^ until thick and glossy. Stir in the 
chorizo|ond cheese. 

5 Transfer the dough to o piping bag. Pipe 
2.5cm discs, about 3cm opart, onto the 
prepared troys. Lightly sprinkle with the 
paprika mixture. Bake for 20-25 minutes 
or until puffed and golden. Serve worm. 



#cookedwithtaste 



yoghurt dip with ehiiii oii 

serves 8 I prep 15 mins (+ overnight draining time) I cooking 25 mins 



1kg (about 4 cups) natural Greek yoghurt 

1 lemon, rind zested, juiced 

2 Vi tsp sea salt flakes 
185ml (3/4 cup) canola oil 

130g long fresh red chillies, cut into 
3mm-thick slices 
1 tbs chopped fresh chives 
• To shop for these ingredients 
online using Coles recipe-to-cart, 
visit taste. com. a u/curtischristmas 

I Combine yoghurt, 1 tbs Lemon juice and 
1 V 2 tsp salt in a bowl. Place a fine sieve 
over a bowl. Line sieve with 2 Layers of 
muslin. Place yoghurt mixture in the centre 
of muslin. Enclose and twist to secure. Use 
0 small plate and a Large can to weigh 
down the yoghurt. Place in the fridge 
overnight to drain. Taste, then season with 
salt and more lemon Juice, if desired. 



3 Meanwhile, place the oil, 1 cup of the 
chillies and the remaining salt in a 
saucepan over medium heat. Simmer, 
stirring often, for 10 minutes or until the 
chilli is starting to turn dark. Set aside 
for 10 minutes to cool. 

3 Transfer the chilli mixture to a blender 
and blend on high speed for 1 minute. Strain 
the oil through a fine sieve into a talljor. 

Set aside for 2 hours or until any remaining 
chilli solids hove settled to the bottom 

of the Jar. Pour the oil into a bowl, 
discarding the solids. Stir in the Lemon 
rind and the remaining chilli. 

4 Place the yoghurt dip in a serving bowl. 
Moke on indentation in the middle. Spoon 

in 0 Little of the chilli oil. Sprinkle with chives 
and serve with the Seeded Crackers (see 
recipe, below). Drizzle more chilli oil over 
the yoghurt, os desired. 



make ahead steps 

1 meekahead 

Make the chilli oil, omitting 
the sliced chilli and lemon rind 
at the end. Store, covered, at 
room temperature. 

Sdwf^aJiead 

Moke the yoghurt dip and 
store, covered, in the fridge. 

tO'^e/uue^ 

Add the lemon rind and 
remaining chilli to the oil. Proceed 
with Step 4 and serve. 



seeded crackers 

serves 8 I prep 15 mins I cooking 20 mins 



2 tsp linseeds (flaxseeds) 

2 tsp poppy seeds 
2 tsp white sesame seeds 

2 tsp black sesame seeds (optional) 

1 Vi tsp sea salt flakes 

265g (1 3/4 cups) plain flour 
Vi tsp baking powder 
125ml (V 2 cup) water 
80ml (Vs cup) olive oil 
• To shop for these ingredients 
online using Coles recipe-to-cart, 
visit taste.com.au/curtischristmas 

I Preheat the oven to 190°C /170°C fan 
forced. Combine the linseeds, poppy 
seeds, sesame seeds and 1 tsp of the 
salt in 0 small bowl. Set aside. 

3 Place the flour, baking powder and 
remaining salt in a food processor and 



pulse to combine. Add the water and 
60ml (V4 cup) of the oil and pulse until 

0 crumbly dough forms. Divide the 
dough into 3 portions. 

3 Roll out each portion of dough over 
the bock of a baking troy to 1mm thick. 

Use 0 fork to prick the dough all over. Rub 
the remaining oil over the dough, then 
sprinkle over the seed mixture. Roll the 
rolling pin over the top of the crackers to 
press the seeds into the dough. Bake for 
20 minutes or until the crackers ore pole 
golden. Set aside to cool completely on 
the troys. Break into Large pieces. 

makeahead step 

1 dCL^cUiewi 

Moke the crackers and store in on 
airtight container at room temperature. 



“These gourmet seeded 
crackers and yoghurt 
dip are great for a 
crowd and really easy 
to prepare ahead of 
time, so you can 
relax on the day!” 




' veekend 





“Sweet, tart blackberries Sd 
cut through the rich flavour of the_^p;ork - sarved witn a ’ 
fresh summer salad, it’s 5o impressive for entertaining!” 



roast park belly wlth-thyme salt & blackberry :»ziiiai^ette 

-ser\'^ 10 I prep 10 mins (+ overnight drying & 15 mtns resting time) I cooking 2 hours 5 mins 



2kg piece (or 2 x 1kg pieces) pork belly 
1 tbs fresh thyme leaves, finely chopped 

1 tbs sea salt flakes 

2 Vi tsp freshly ground black pepper 
31 5g (1 Vi cups) caster sugar 

185ml (V4 cup) Italian red wine vinegar 
125ml (1/2 cup) water 
700g fresh blackberries 

3 zucchini, cut into Icm-thick diagonal slices 
3 red onions, cut into wedges 

250g green beans, trimmed 
1 J /2 tbs extra virgin olive oil, 
plus extra, to drizzle 
1 bunch watercress, leaves 
picked, washed, dried 
• To shop for these ingredients 
"online using Coles recipe-to-cart, 
visittaste.com.au/curtischristmas 

1 Use a sharp knife to scorelhe' pork rind 
(against the grain) at1_cm intervals, taking 
care riot to cut through the flesh. Place pork 
on a wire rack over a large/oasting dish. 



Place in the fridge, uncovered, for 12 hours 
or overnight, to dry. Remove from the fridge 
1 hour before roasting. 

3 Place on oven rock in the middle of oven. 
Preheat oven to 250°C/230°C fan forced. 
Combine thyme, salt and pepper in o bowl. 
Reserve 1 tbs thyme mixture. Rub half the 
remaining thyme mixture into the meat-side 
of pork to coot. Turn pork over. Return pork to 
wire rock. Rub remaining thyme mixture into 
pork rind. Roost for 35-45 minutes or until 
rind is crisp. Reduce heat to 150°C/130°C 
fan forced. Roost for 1 hour or untlLpjork is 
tender. Set aside for15 minutes to rest. 

3 Meanwhile, combine the sugar, vinegar, 
water, reserved thyme mixture and half 
the blackberries in o sa ucep an over, 
medium-high heat. Bring to t-hie boil, 
stirring to dissolve sugar. Use o fork to 
crush blackberries. Cook, stirring often, 
for 25 minutes or until mixture is thick 
and syrupy, and is reduced by bolf. Place 
remaining blackberries in o heatproof bowl. 



Strain vinegar mixture through o fine sieve 
over the blackberries. Set aside to cool. 

4 Preheat o barbecue grill or chorgill on 
medium-high. Combine the zucchini, onion 
and beans in a large bowl. Add the oil and 
toss to coot. Season. Cook vegies, in 

3 batches, for 2-3 minutes each side or 
until charred and tender crisp. 

5 Place watercress in o large serving 
bowl. Add the vegies. Toss gently to 
combine. Drizzle with 60ml (V4 cup) 
blackberry vinaigrette and o little extra oil.' 

6 Slice the pork and drizzle with rernioining 
blackberry vinaigrette. Serve with salad. 

make -ahead steps 
3 dojp^aAead 

Moke the vinaigrette following 
Step 3 and store in on airtight container 
in the fridge. Reserve the remaining thyme 
mixture for the pork and store in on airtight 
container at room temp-eroture. Bring to 
room tempe'roture before serving. 



#cookedwithtaste 
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man^d^meapple tai 

serves 8 I prep 25 mins (+ 2 hours chiUing 
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300g (2 cups) plain flour 
r- 125g (Va cup) icing sugar mixture 
. - 125g unsalted butter, chilled, 
cut into 1cm pieces 

1 egg, lightly whisked 

V 2 tsp vanilla bean paste 
or pure vanilla extract 

2 mangoes, peeled, cut lengthways 
into 2mm-thick slices 

V 2 ripe pineapple, peeled, halved 
lengthways, cored and cut 
into 2mm-thick slices 
pastry cream 
250ml (1 cup) milk 
250ml (1 cup) thickened cream 
lOOg (V 2 cup) caster sugar 
5 egg yolks 
Va tsp sea salt flakes 

2 Vi tbs cornflour 
60g unsalted butter, 

cut into 1cm cubes 
1 Vi tsp vanilla bean paste 
or pure vanilla extract 
passionfruit syrup 
60ml (V4 cup) water 
55g (Va cup) caster sugar 

1 V 2 tbs passionfruit juice, strained 
• To shop for these ingredients 
online using Coles recipe-to-cart, 
visittaste.com.au/curtischristmas 

the flour and icing sugar into a 
large bowl. Use your fingers to work 
the butter into the flour mixture until 
it resembles coarse breadcrumbs. 
Moke 0 well in the centre. Add the 
egg and vanilla. Stir until the mixture 
comes together. Shape into a disc. 
Wrap in plastic wrap. Place in the 
fridge for 1 hour or until firm. 

3 Roll out the pastry between 

2 sheets of baking paper until about 



3mm thick. Trim into a 30cm disc. 
Transfer to a baking troy. Place in 
the freezer for 5 minutes or until firm, 
ft Lightly grease a 26cm tort pan 
with softened butter. Remove the 
pastry from the baking paper and 
drape it over the prepared pan. 
Gently press the pastry into the pan, 
leaving about a 1cm overhang. 

Place the pan on a baking tray and 
return to the freezer for 30 minutes. 

4 Place an oven rack in the middle 
of the oven. Preheat the oven to 
180°C/160°C fan forced. Line the 
pastry with baking paper and fill 
with pastry weights or rice to cover the 
bottom and side of the crust. Bake for 
10 minutes. Remove the paper and 
weights or rice and use a sharp knife 
to trim the overhanging pastry. Bake 
for 15-20 minutes or until golden. Set 
aside to cool completely. 

5 Meanwhile, for the pastry cream, 
place the milk, cream, and 4 Vz tbs 
sugar in a saucepan. Bring to a 
simmer, stirring occasionally, over 
medium heat. Use a balloon whisk 
to whisk the yolks, salt and remaining 
sugar in a bowl for 30 seconds or until 
creamy. Whisk in the cornflour for 

1 minute or until pale yellow and thick. 
Gradually whisk in the simmering milk 
mixture. Return mixture to the clean 
saucepan. Whisk over medium heat 
for 1 minute or until a few bubbles 
burst on the surface and the mixture 
is thick and glossy. Remove from 
heat. Whisk in the butter and vanilla. 
Strain through a fine sieve into a 
shallow container. Cover the surface 
with plastic wrap. Place in the fridge 
for 2 hours or until chilled. 



6 For the passionfruit syrup, bring 
the water and sugar to a boil in a 
small saucepan over medium heat. 
Reduce the heat to medium-low. 
Simmer for 4 minutes or until the 
syrup thickens and reduces. Place 
in the fridge for 20 minutes to cool. 
Stir in the passionfruit juice. Store 
in the fridge until required. 

7 Remove the pastry base from 
the pan. Spread the pastry cream 
over the bottom of the pastry. 

Drizzle about 2 tbs passionfruit 
syrup over the pastry cream. 

Arrange the mango and pineapple 
alternately in a tight circular pattern 
over the pastry cream to cover. 

Brush the fruit with passionfruit 
syrup. Serve with extra passionfruit 
syrup on the side. 

make-ahead steps 

2 lueehJiahmd 

■jV Make the pastry to the end of 
Step 1. Wrap in plastic wrap and 
store in the freezer. 

Sdxu^ahead 

Alternatively, make the pastry 
up to the end of Step 1, wrap in 
plastic wrap and store in the fridge. 

2da^aAead 

, Make the pastry cream 
following Step 5 dnd store in an 
airtight container in the fridge. 

1 da^ ahead 

If frozen, defrost pastry overnight 
in the fridge. Prepare pastry to the 
end of Step 4. Wrap tightly with plastic 
wrap. Store at room temperature. 

tai&iue 

30 minutes before serving, finish 
tbe recipe following Steps 6 and 7. 









weekend 




“Pve used in-season Aussie mango and pineapple to create 
the intricate-looking petals of this glorious summer tart. 
Drizzle with passionfruit syrup to add an easy hit of 
sweetness and you’re all set!” 




“My moreish little 
mouthfuls are packed with 
flavour, and are delicious 
dunked in a perfectly 
creamy, Mtey sauce.” 
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“Serve my lighter oven-baked 
croquettes with a delicious iron-rich 
spinach and cashew pesto.” 






“a? 




Smoked fish 
makes my 
croquettes 
extra rich 
and delicious. 




m y deep-fried 
croquettes 
are crispy, 

_ gooey 
boUs of 

goodness and ore one 
of the most popular 
dishes at my restaurant 
- we often change up 
the filling, but they’re 
always a favourite! I 
love the earthy flavours 
from the smoked fish 
and richness from the 
stock - this is true 
comfort food. Once 
they’re cooked, don’t 
waste any time - serve 
them right away! 

There’s nothing 
better than dunking 
these croquettes into 
my horseradish creme 
froiche - just mix 
250g creme froiche 
with 1 tablespoon each 
of horseradish sauce 
and lemon Juice, and 
the finely grated rind 
of 1 lemon. Use a 
horseradish sauce with 
a high percentage of 
actual horseradish - 
it will odd 0 big punch 
of flavour. 




eolin’s smoked mackerel croquettes 

serves 8 (as a starter) I prep 50 mins (+ 15 mins infusing & 4 hours 20 mins chilling time) I cooking 45 mins 



500g firm white fish fillets, cut into 4 pieces 
2 tbs sea salt flakes 
2 fresh thyme sprigs 

2 garlic cloves, crushed 

3 lemons, rind finely grated 

1 (275g) whole smoked mackerel or kipper, head removed 

500ml (2 cups) fish stock 

1 tsp fennel seeds, toasted 

1 tsp coriander seeds, toasted 

580ml (2 Vs cups) milk 

150g butter 

150g (1 cup) plain flour, plus 100g, extra 

1 tbs good-quality horseradish sauce or cream 

2 tsp hot English mustard 
200g fresh breadcrumbs 
6 eggs 

Vegetable oil, to deep-fry 

Horseradish creme fraTche, to serve (see Colin’s tip, left) 

I Grease the base and sides of a 20 x 30cm (base 
measurement) slice pan and line with baking paper. 
Line a baking troy with baking paper. Place white 
fish, salt, thyme, garlic and rind from 2 lemons in a 
bowl and cover with plastic wrap. Place in the fridge 
for 2 hours or overnight to marinate. 

3 Remove and reserve skin and bones from smoked 
fish. Discard blood line. Finely chop flesh. Set aside. 
Bring stock and reserved bones and skin to the boil over 



high heat. Remove from heat. Set aside for 15 minutes to 
infuse. Strain through a sieve into a bowl. Discard solids. 

3 Bring, fennel, coriander, white fish and 2 cups of the 
milk to 0 simmer in a saucepan over medium heat (do 
not boil). Remove from heat. Stand for 10 minutes or 
until fish flakes easily when tested with a fork. Flake 
fish into a bowl. Strain milk mixture into fish stock. 

4 Melt butter in a saucepan over low heat. Add flour. 
Cook, whisking, for 1 minute. Remove from heat. Slowly 
odd stock mixture, whisking constantly, until smooth. 
Return to heat. Cook, stirring, for 5-10 minutes or until 
sauce boils and thickens. Remove from heat. Stir in 
white fish, smoked fish, horseradish, mustard, remaining 
rind ondjuice from 1 lemon. Season. Pour into prepared 
pan. Place in the fridge for 2 hours or overnight until firm. 

5 Roll fish mixture into 32 bolls. Place breadcrumbs and 
extra flour in separate bowls. Whisk egg and remaining 
milk in a bowl. Roll bolls in flour. Shake off excess. Dip 
in egg mixture, then in breadcrumbs. Repeat dipping in 
egg mixture and breadcrumbs to double coot. Place on 
prepared troy. Place in fridge for 20 minutes or until firm. 

6 Pour enough oil into a saucepan to come halfway up 
the side. Heat over medium-high heat until oil reaches 
160°C on 0 cook’s thermometer. Cook, in batches, for 
1-2 minutes or until golden. Drain on a plate lined with 
paper towel. Serve with horseradish creme froiche. 

PER SERVE • 31g protein • 45g fat (22g saturated fat) 

• 45g carb • 8g dietary fibre • 717 Cals (2997kJ) 
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% oven-baked 
croquettes 
witn hidden 
veg are good 
for you! 




n ot only is 

tuna an 
exceUent 
^ high- 
protein, 
Low-caLorie fish, but it 
has fewer calories and 
more protein than other 
tinned fish, such as 
salmon. Tinned tuna 
also tends to have lower 
mercury levels than fresh 
because the tuna used 
are smaller, younger 
species. Sweet potato 
gives the croquettes a 
boost of beta-carotene, 
which converts to vitamin 
A in the body and acts 
as an antioxidant. I’ve 
used parmesan in 
these, as although it 
has a similar calorie 
content to cheeses such 
as Cheddar, it packs 
such a strong flavour 
punch that you can use 
far less and still get a 
seriously tasty result. 

I also prefer to use olive 
oil spray and bake the 
croquettes, as this means 
that they absorb less fat 
than their deep-fried 
cousins - perfect! 




louise’s tuna & sweet potato croquettes 

serves 6 (as a starter) I prep 30 mins (+ 1 hour chilling time) I cooking 55 mins Q 



500g sweet potato, peeled, 
coarsely chopped 
2 garlic cloves, peeled 
185g can tuna in springwater, drained 
20g (V4 cup) finely grated parmesan 

1 tbs finely chopped fresh 

continental parsley leaves 

2 tbs wholemeal plain flour 

90g dried breadcrumbs (bought or homemade 
from toasted bread) 

1egg 
1 tbs milk 
spinach pesto 



secret 
ingredient 



100g baby spinach 
leaves 

2 tbs pinenuts, toasted 
40g roasted unsalted 
cashews 

1 small garlic clove 
60ml (V4 cup) olive oil 
1 lemon, rind finely grated, juiced 
2-3 tsp water 



Using lemon Juice in the 

pesto means you can use ^ 
Less oiL, but stiU have 
plenty of flavour. 



1 Line a baking tray with baking paper. Place the 
sweet potato and garlic in a saucepan. Cover with 
cold water. Bring to the boil over medium-high heat. 
Cook for 15 minutes or until tender. Drain well. Return 
to saucepan. Mash until smooth. Set aside to cool. 



3 Combine the tuna, parmesan, parsley and 
potato mixture in a large bowl, breaking up any large 
chunks of tuna. Season well. Shape 2 tablespoonfuls 
of the mixture into 7cm-long croquettes. 

ft Place the flour and breadcrumbs in separate 
shallow bowls. Whisk together the egg and milk 
in a shallow bowl. Roll each croquette in flour and 
shake off excess. Dip in the egg mixture, then 
in breadcrumbs to coat. Place on prepared tray. 
Cover with plastic wrap and place in the fridge 
for 1 hour to firm. 

4 Meanwhile for the spinach pesto, place the 
spinach, pinenuts, cashews, garlic, oil, lemon rind 
and 2 tbs lemon juice in a food processor and 
process until smooth, adding a little of the water to 
thin the mixture, if necessary. Season. 

5 Preheat oven to 200°C/180°C fan forced. Spray 
croquettes with olive oil. Bake for 35-40 minutes or 
until golden and crisp. Serve with the spinach pesto. 

PER SERVE • 15g protein • 19g fat (4g saturated fat) 

• 29g carb • 4g dietary fibre • 358 Cals (1497kJ) 

tips! 

If you have leftover cooked fish in the fridge, you 
can use that instead of canned tuna. 

Freeze uncooked croquettes in a lined airtight 
container for up to 1 month. Defrost overnight in the 
fridge before baking. 



For step-by-step Cook Modes, see our iPod opp 
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RECIPE MARION GRASBY PHOTOGRAPHY AL RICHARDSON STYLING SARAH O’BRIEN FOOD PREPARATION LUCY BUSUTTIL 






This luscious Asian salad is a not of flavours, 
colours and textures. It’s got everything a good 
salad could wish for - crispy salmon, crunchy 
coconut and sweet, sour, spicy flavours that 
really pack a punch.” 

crispy salmon Sc chilli caramel salad 

serves 8 (os a starter) I prep 15 mins I cooking 10 mins 



35g (V 2 cup) shredded coconut 
4 (about 200g each) skinless salmon fillets 
Sea salt flakes, to season 
45g (V4 cup) rice flour 
Vegetable oil, to shallow-fry 
2 Granny Smith apples, cored, 
cut into matchsticks 
1 cup loosely packed fresh mint leaves 
1 cup loosely packed fresh Thai basil leaves 
V 2 cup loosely packed coarsely 
chopped fresh coriander 
1 red shallot, peeled, thinly sliced 
1 long fresh red chilli, deseeded, thinly sliced 
chilli caramel 
100g palm sugar, shaved or grated 

1 tbs water 

2 tsp fish sauce 

1 lemongrass stalk, white part only, 
finely chopped 
V4 tsp chilli flakes, or to taste 
1 tbs lime juice 

1 For the chiUi carameL, place the sugar, 
water, fish sauce, Lemongrass and chitti in 
a smatL saucepan over medium-high heat. 
Cook, stirring, for 2 minutes or untilTlTe 
sugar dissolves. Set aside to cool. Stir 
through the lime juice. Set aside. 

3 Toast the coconut in a frying pan over 
medium heat, stirring often, for 2-3 minutes 
or until golden brown. Set aside to cool. 



tl Slice each salmon fillet in half lengthways 
to moke 8- Long pjeces. Season each piece 
generously with salt. Place the flour on a 
plate. Roll the fish in the flour to Lightly coot, i 
shaking off any excess. m 

4 Add enough oil to a Large deep-sided 
frying pan to reach a depth of 5mm. Heat 
over medium-high'heot untit hot. Add the 
fish and cook, turning occasionally, for 
2-3 minutes or until golden brown and the 
flesh flakes easily when tested with a fork. 
Drain on paper towel. Set aside to cool 
slightly. Break into large pieces. 

5 Combine the salmon, coconut, apple, 
mint, basil, coriander, shallot, chilli and 
60ml (Va cup) of the chilli caramel in a bowl. 
Gently toss untiljust combined. Divide the i 
salad among 8 serving plates and drizzle 
with 0 Little extra chilli caramel. 



marion’s tips! 

To serve this dish as a main course, 
keep the salmon fillets whole and 
serve them with the salad on the side. 

Store Leftover chilli caramel in 
the fridge for up to 2 weeks. Use 
as a dressing or 

Store the ap| 
water with Lemor 
to t)j:event brown 







Novem 





“My mother’s favourite 
dessert crepe, this is 
a perfect example of how 
something simple can he 
great.” 'hi.jAJljiJL 






TABLE 



Drizzle simple lemon syrup over Monu Feildel’s 
meltingly delicate crepes for a fuss-free dessert 










RECIPE MANU FEILDEL FOOD PHOTOGRAPHY BEN DEARNLEY PORTRAIT PHOTOGRAPHY NIGEL LOUGH FOOD STYLING MICHELLE NOERIANTO PORTRAIT STYLING SARAH O’BRIEN HAIR & MAKE-UP KATRINA RAFTERY 



weekend 




For step-by-step Cook Modes, see our iPad app 
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Manu’s crepes with lemon sauce 

serves 4 I prep 15 mins (+ 2 hours resting time) I cooking 15 mins 



2 eggs 

3 tsp caster sugar 
200ml milk 

V 2 vanilla bean, halved lengthways, 
seeds scraped 
Pinch of salt 
125g plain flour 
2 tsp dark rum 

40g unsalted butter, melted, cooled 

lemon sauce 

120g caster sugar 

80ml (Vs cup) water 

1 lemon, rind finely zested, juiced 

I Place the eggs, sugar, milk, vaniUa seeds 
and salt in a Large bowl. Whisk to combine. 



Slowly add the flour, whisking constantly, 
until a smooth batter forms. Whisk in the 
rum and 25g of the melted butter. Cover 
with plastic wrap. Set aside, at room 
temperature, for 2 hours to rest. 

3 For the Lemon sauce, place the sugar 
and 60ml (Va cup) of the water in a small 
saucepan over medium-high heat. Cook, 
swirling the pan occasionally, until golden 
brown. Remove from the heat and add the 
Lemon juice and remaining water. Return to 
Low heat and cook, stirring with a wooden 
spoon, until Lumps hove dissolved. Add 
the Lemon zest. Cover to keep worm. 

3 Heat a 20cm (base measurement) 
non-stick frying pan over medium heat. 



“These are also 
fantastic with an 
orange sauce - just 
replace the lemons 
with 2 tbs of orange 
juice, V 2 tbs of lemon 
juice and the zest 
of 1 orange.” 



manu^8 lips 

50ml of the batter is slightly 
/V under V4 cup. If you plan to moke 
crepes often, invest in o 60ml ladle. 

To moke ahead and freeze, layer 
/V the cooked crepes with freezer 
paper and place in a large sealable 
plastic bog. Freeze for up to 2 months. 
Defrost in the fridge or microwave. 

^ You will need 2 V 2 tbs of the 
/V lemon Juice for the lemon sauce. 



Brush V 2 tsp melted butter onto the base 
of the pan. Add 50ml batter, swirling to coot 
the base completely. Cook for 1 minute or 
until you see the edge of the crepe beginning 
to crisp. Use a spatula to loosen the crepe 
from the side to check if golden underneath. 
Turn and cook for o further 10-15 seconds. 
Transfer to o plate. Cover to keep worm. 
Repeat with remaining butter and crepe 
batter, stacking the crepes os you go, to 
moke 8 crepes. Serve with the lemon sauce. 




French For Everyone 
by Monu Feildel 
(Penguin Lantern, 
$49.99) has classic 
French recipes that 
anyone con cook. 
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interactive 
iPad edition 



Enjoy a 30-day free trial on the App Store! 



★★★★★ 

“I would recommend 
this for all my 
friends and family 



★ ★★★★ 

“The best cooking 
magazine app I’ve 
tried - just a 
pleasure to use.” 



★ ★★★★ 

“I LOVE this app. 
Great features, 
fantastic recipes 
and lovely fresh 
approach.*^’ 



★ ★★★★ 

“Love this! 
Amazing recipes 
and photography 
and realw cool 
extras.” 






★ ★★★★ 

“Fully 
interactive, 
responsive 
- perfect.” 



Exclusive 



amazing 
dishes 
you’ll love 



Just scan the 
QR code or go to 
taste.com.au/ipadvideo 



FREE TRIAL OFFER 



See the magazine come to Life with exclusive extras, 
including step-by-step cook modes, Live Links and more! 



Download on the 

w AppStore 



iPad is a trademark of Apple Inc, registered in the U.S. and other countries. App Store is a service mark of Apple Inc. 

*when you subscribe to the digital edition of taste.com.au magazine for one year (11 issues). One-yeor subscription valued at $19.99. Free trial is for 
new digital customers only. Paid subscription commences at conclusion of free trial period. You may opt out of subscription within free trial period. 





make ahead 

SUNDAY 

Make the most of your weekend with these smart get-ahead meals - cook 
them on Sunday, ready to throw together for dinner on o busy weeknight. 




poached chicken with watermeion 
walnut Sc feta tahouli 

serves 4 I prep 45 mins (+ 2 hours standing time) I cooking 45 mins 



Reduce heat to Low. Simmer for 30 minutes. 
Remove from heat. Cover. Set aside for 

2 hours to continue cooking. Transfer chicken 
to 0 pLote. Discard skin and bones. Coarsely 
shred the meat. Transfer the stock to on 
airtight container. Freeze for another use. 

3 Cook the burghuL in o Large saucepan of 
boiling water for 15 minutes or untiLjust tender. 
Drain and rinse under cold water. Drain 
well. Spread over o clean tea towel to dry. 
ft For the dressing, combine oil ingredients 
in 0 small bowl. Season to taste. 

4 Finely chop two-thirds of the walnuts. 
Combine the burghuL, chopped walnuts, 
watermelon, onion, mint, parsley, basil and 
one-third of the dressing in o bowl. Season. 
Toss gently to combine. Toss the chicken 

in half the remaining dressing. Season. 

5 Spread burghuL mixture on o Large platter. 
Top with the chicken, feta and remaining 
walnuts. Sprinkle with the extra herbs and 
drizzle with the remaining dressing. 

PER SERVE • 50g protein • 57 fat (10g saturated 
fat) • 39g carb • 9g dietary fibre • 883 Cals (3692kJ) 



1L (4 cups) chicken stock 
250ml (1 cup) water 
1.5kg whole chicken, rinsed, patted dry 
170g (1 cup) burghul (cracked wheat) 
lOOg (1 cup) walnuts, toasted 
700g seedless watermelon, rind 
removed, cut into wedges 

1 red onion, finely chopped 
V 2 cup chopped fresh mint 

Vi cup chopped fresh continental parsley 
Vs cup chopped fresh basil 
100g Persian feta, drained, crumbled 
Fresh mint, basil and continental 
parsley leaves, extra, to serve 
dressing 

2 limes, rind finely grated 
80ml {Vs cup) lime juice 

125ml (V 2 cup) extra virgin olive oil 
2 tsp honey 



2, days ahead 

Cook the chicken up to the 
end of Step 1. Place the 
shredded chicken in on 
airtight container and store 
covered in the fridge. Cook 
the burghul and store in o 
separate airtight container in 
the fridge. Moke the dressing 
and store in on airtight 
container in the fridge. 



1 Place the stock and water in o saucepan 
that snugly fits the chicken. Bring to the boil 
over medium-high heat. Add the chicken, 
breast-side down, and return to the boil. 



on the night 

Bring the chicken, burghul 
and dressing to room 
temperature. Proceed with 
Steps 4 and 5 of the recipe. 



> 



magazine November 2015 




Riach the cKicKehw 
the hurghul and make the 
dressing two days ahead, 
ready to serve on the night 
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For step-by-step Cook Modes, see our iPod app 
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weekend 



Make the fennel braise one 
month ahead and freeze, then 
add the seafood and finish 
with the croutons on the night! 



seafood, fennel & saffron braise 
with ehnnky fennel seed crontons 

serves 4 I prep 25 mins I cooking 40 mins O 



1 month ahead 

Prepare the braise foUowing 
Steps 2 and 3. Place in an 
airtight container in the freezer. 



a Large baking tray and bake for 15 minutes 
or until golden and crisp. Cool. 

3 Combine the saffron and boiling water 
in a small heatproof bowl. 

3 Heat the remaining oil in a large wide 
saucepan over medium heat. Cook the Leek, 
stirring, for 7 minutes or until soft. Add the 
garlic, chilli, fennel wedges and remaining 
fennel seeds. Cook, stirring, for 2 minutes. 

Add the wine. Simmer for 1 minute or until 
almost evaporated. Add the saffron mixture 
and stock. Season. Cook, covered, over 
medium-low heat for 5 minutes or until fennel 
is almost tender. Add the tomatoes and simmer 
for 3-5 minutes or until tender but still whole. 

4 Season the fish and prawns and odd to the 
pan. Simmer, covered, for 5 minutes or until 
the seafood is just cooked through. Use o 
fork to smash half the tomatoes. Season. 

5 Sprinkle with the reserved fennel fronds 
and serve with the croutons. 

PER SERVE • 51g protein • 17g fat (3g saturated fat) 
• 30g carb • 5g dietary fibre • 503 Cals (2102kJ) 



250g (about I /2 loaf) day-old ciabatta 
bread, crusts removed, coarsely 
torn into 3-4cm pieces 
60ml (V 4 cup) olive oil 
1 tbs fennel seeds, lightly crushed 
Large pinch of saffron 
1 tbs boiling water 
1 large leek, halved, thinly sliced 
4 garlic cloves, sliced 
1 long fresh red chilli, finely chopped 
1 fennel bulb, fronds reserved, cut into wedges 
80ml (Vs cup) dry white wine 
500ml (2 cups) chicken or fish stock 
400g ripe grape tomato medley 
500g firm white fish fillets, skinned, 
cut into 4-5cm pieces 

20 (about 700g) medium green king prawns, 
peeled, tails intact, deveined 



Z days ahead 

Moke the croutons following 
Step 1 and store in on airtight 
container at room temperature. 
Prepare the braise following 
Steps 2 and 3. Place in on 
airtight container in the fridge. 



If cooking from frozen, defrost 
overnight in the fridge. Spoon 
fennel mixture into o wide 
saucepan. Bring to the boil 
over medium-low heat and 
proceed with Steps 4 and 5. 



1 Preheat the oven to 200°C/180°C fan 
forced. Combine the ciobotto, 1 tbs of the oil 
and half the fennel seeds in o large bowl. 
Season. Toss gently to combine. Spread onto 
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Make this hear|^ 
two days ahead,'- 
just needs 20 mi 



the oven on the ni 



semolina ^nocchi with Italian 
sansage, trnss tomatoes & olives 

serves 4 i prep 25 mins (+2 hours s©ttih;g'tfmi,’^^.'[ cooking -55. mi ns 



to combine. Spread mixture into prepared tin. 
Smooth the surface with a wet spotuLo. Cover. 
Place in the fridge for 2 hours or until set. 

2 Line a baking troy with baking paper. Cut 
semolina into 12 wedges. Place semolina 
pieces on troy. Brush with butter. Sprinkle with 
remaining pecorino and half the oregano sprigs. 

3 Preheat oven to 200°C/180°C fan forced. 
Heat oil in a targe flameproof ovenproof dish 
over medium heat. Cook sausages, turning, 
for 3 minutes or until browned but not cooked 
through. Transfer to a plate. Add onion and 
eggplant to dish. Cook, turning, for 2-3 minutes, 
or until golden. Transfer to a plate. Remove 
pan from heat. Add pasta sauce to pan. Stir in 
remaining chopped oregano. Add sausages, 
onion, eggplo.nt and olives. Sprinkle with boy 
leaves and remaining oregano sprigs. Bake for 
20 minutes. Top with tomatoes. Spray with oil. 
Season. Place gnocchi on top shelf of oven. 
Bake gnocchi and sausage mixture for a further 
20 minutes or until sausages and vegies ore 
cooked, tomatoes ore Just collapsing and 
gnocchi is golden. Arrange on a platter to serve. 
PER SERVE • 42g protein • 59g fat (24g saturated fat) 
• 60g cart • 6g dietary fibre • 95^ Cals f3981kJ) 



1 bunch fresh oregano 
660ml (2 2/3 cups) milk 
185g (1 cup) semolina 

2 eggs, lightly whisked 

V 2 tsp freshly grated nutmeg 
70g (1 cup) finely grated pecorino 
20g butter, melted 

1 tbs olive oil 

8 (600g) good-quality Italian sausages 

2 red onions, peeled, cut into 6 rounds 
4 baby eggplant, halved lengthways 
500g jar good-quality tomato pasta sauce 
65g (Vs cup) black olives 

2 sprigs fresh bay leaves 
2 X 275g pkts baby roma truss tomatoes 



Z days ahead 

Prepare the recipe following 
Steps 1-3. Cool completely. 
Cover the sausage mixture in 
the dish tightly with plastic 
wrap and place in the fridge. 
Transfer the polenta to on 
airtight container and place 
in the fridge. 



on the ni^ht 

Preheat oven to 150°C/130°C 
fan forced. Remove plastic 
wrap from the sausage 
mixture and replace with foil. 

Transfer the gnocchi to a 
large baking troy and cover 
with foil. Bake for 20 minutes 
or until hot. Alternatively, 
reheat in the microwave. 



1 Chop 2 tbs oregano leaves. Reserve 
remaining oregano. Grease-a round 22cm 
(base rfieasurement) springform pan. Line base 
and side with baking paper. Heat milk in a 
saucepan over medium heat untiljust simmering. 
Stirring constantly, slowly add semolina in a thin 
steady stream. Cook, stirring, for 2-3 minutes 
or until thick. Working quickly, remove from 
heat, then add egg, nutmeg, half the pecorino 
and 1 tbs. chopped oregano. Season. Beat well 
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SUBSCRffiE NOW 




never miss 
an issue 



great new 
recipes 



food from 
Australia’s 
favourite 
foodies 



free, 
convenient 
delivery 
straight to 
your door* 



great gift 
for you 
or a friend 



OFFER 1 

Subscribe now for just $39.95 (that’s $3.63 an issue!) 
to get one year of taste.com.au magazine.* 




Subscribe today! Go to magsonline.com.au/taste/M1511TCA 



* One-year subscription includes 11 issues, with a bumper January/February 2016 issue. Offer available for Australian delivery only and offer ends 11 November 2015. 






OFFER 2 




VrTWO COOKBOOKS Christmas and Bake, valued at $19.98 
Vr12-MONTH SUBSCRIPTION (11 issues), valued at $43.89 
Vr Free delivery for you or a friend. Total value of $63.87! I 



top 
value! 
ONLY 



bake 









VOURAa-TtMEFAVOUBrT.SCOO.0^-^ 



Christmas 



Bake 



We’ve got your festive feast sorted, 
with the ham, turkey, sides and 
salads, plus tempting desserts to 
create your best Christmas ever! 



Our ultimate collection of favourite 
baking recipes includes cakes, 
muffins, biscuits, pies, puddings 
and more, perfect for any occasion. 



OR call 1300 656 933 - Quote M1511TCA 



*Offer ovaiLabLe for AustroLion delivery only and offer ends 11 November 2015 or while stocks lost. Please allow up to 4 weeks for the delivery of your cookbooks. 





Make ahead 

Chriistmas! 

It’s time to moke these show-stopping festive desserts, ready for the big day! 




white Christmas 
anrfel cake 
with rose & 
prosecco syrup 

see page 104 
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OUT JVOW! 

brand new Christmas cookbook 

These gorgeous moke-ohead desserts ore port 
of the incredible festive recipe collection that you’ll 
find in the latest release fram taste. cam. au’s All-time 
Favourites Cookbook series, Christmas. It’s packed 
with mouth-watering mains, starters, sides and more, 
featuring traditianaltauches and madern twists, plus 
tips and tricks to help you get ahead and save time. 
Find it at supermarkets and newsagencies for $9.99. 






Half the fun of 
Christmas for me is the 
planning and decorating, 
hut you don’t need the 
fuss that goes with it. 
That’s why I love make- 
ahead recipes I can have 
up my sleeve, ready to roll! 



These desserts will have you prepped and ready to impress - 
they can all be made at least one month ahead, so start right now! 
Make the Steamed Fig, Whisky & Earl Grey Pudding (page 98) 
up to two months in advance - it just gets better with age! 

Or, make the White Christmas Angel Cake (page 104) one 
month ahead, then layer it with the luscious mascarpone 
cream two days before serving. You can freeze the 
dough for the Cherry & Chocolate Babka (page 100), 
ready to bake, or make the Apricot Ice-cream Pudding 
(page 102), then decorate it on the day. Happy cooking! 



Food Director 
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steamed f whisky Ss earl pudding with ehai custard 

serves 10 I prep 40 mins (+ macerating, cooLing & resting time) I cooking 2 hours 40 mins 




1 Grease a 2L (8 cup) pudding basin with Lid 
with melted butter. Combine tea and water 
in a jug. Stand for 10 minutes. Strain. Discard 
Leaves. Combine strained tea and figs in a 
bowL. Set aside for 30 minutes to macerate. 

3 Drain figs, reserving the tea. Set aside 
125mL (Vi cup) tea. Add enough water to 
remaining tea to make 250mL (1 cup). Combine 
tea mixture, soaked figs, dates, raisins, 

1 cup sugar and 125g butter in a saucepan. 
Bring to the boil over medium heat, stirring 
occasionaLLy to dissolve the sugar. Reduce 
heat to Low and simmer for 8 minutes. Stir in 
the bicarb. Transfer to a Large bowL to cooL. 
ft Sift the flours and spices into a bowl. Add 
eggs and 80ml (Vs cup) whisky to the fruit 
mixture. Stir well. Gently fold in flour mixture 
untiljust combined. Spoon into the prepared 
basin. Place a disc of baking paper over the 
surface. Secure with Lid. 

4 Place basin in a saucepan on an upturned 
heatproof saucer. Pour in boiling water to 
come halfway up the side 

of basin. 



Cover. Cook over low heat, adding 
more water when necessary, for 2 hours 
30 minutes or until a skewer inserted into 
the centre comes out clean. Set aside 
for 10 minutes. Turn out onto a platter. 

Drizzle with half the remaining whisky. 

5 Meanwhile, for the custard, combine the 
cream, milk and spices in a saucepan over 
medium heat. Bring to a simmer. Remove 
from heat. Cover. Set aside for 30 minutes to 
develop the flavours. Use a balloon whisk 
to whisk yolks and sugar in a bowl until 
creamy. Slowly pour over cream mixture, 
whisking constantly until combined. Return 
to saucepan. Stir in reserved tea mixture. 
Cook over low heat, stirring constantly, for 
6-8 minutes or until mixture thickens and 
coots the back of a spoon. Pour into a bowl. 
Cover the surface with plastic wrap. Set aside 
to cool completely. Strain custard into an 
airtight container. Place in the fridge to chill. 

6 Preheat oven grill to high. Place fresh figs 
in a greased ovenproof dish. Sprinkle with 

remaining butter, sugar and whisky. 
Grill for 10 minutes or until 

golden and glazed. Serve 
pudding with figs and 
cream. Drizzle 
with chai 
custard. 



20g (V4 cup) Earl Grey tea leaves 
500ml (2 cups) boiling water 
375g dried figs, trimmed, chopped 
250g pitted dried dates, chopped 
125g raisins, chopped 
255g (1 Va cups firmly packed) 
dark brown sugar 
165g butter, chopped 
1 tsp bicarbonate of soda 
150g (1 cup) plain flour 
150g (1 cup) self-raising flour 

1 tsp ground cardamom 

2 tsp ground cinnamon 
2 eggs 

160ml (2/3 cup) Fireball 
Cinnamon Whisky 
5 fresh figs, halved 
Double cream, to serve 
chai custard 
500ml (2 cups) pouring cream 
375ml (1 V 2 cups) milk 
2 cinnamon sticks 
2 whole star anise 
Vi tsp cardamom seeds 
12 egg yolks 

220g (1 cup) golden caster sugar 
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*jV After sprinkling the pudding with 
the whisky at end of Step 4, set aside 
to cool compLeteLy. Wrap tightly in 
plastic wrap, then a layer of foil. 

Store in the fridge until needed. 

3 cUt^ahecuL 

Make the custard and store in 
an airtight container in the fridge. 
t0'\ehjue 

Reheat pudding in the microwave 
on Medium for 10 minutes, or return 
to the basin and steam over low heat 
for 1 hour or until warmed through. 
Finish recipe following Step 6. 



For step-by-step Cook Modes, see our iPod opp 
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cherry & chocolate bahka 
with cherry port drizzle 



serves 10 I prep 40 mins (+ 2 hours proving & 40 mins cooling time) 



cooking 1 hour Q 




14g (1 tbs) dried yeast 
185ml (V4 cup) milk, warmed 
(V 2 cup) caster sugar 

2 eggs 

1 egg yolk 

450g (3 cups) bread flour 

3 tsp sea salt flakes 

1 tsp ground cardamom 
150g butter, chopped, at room 
temperature 

220g (2/3 cup) cherry conserve 
200g dark chocolate, coarsely chopped 
600g fresh cherries, stems intact 
250ml (1 cup) port 
215g (1 cup) caster sugar, extra 
Icing sugar, to dust 
Vanilla ice-cream or double cream, 
to serve 



I Combine the yeast, milk and 1 tsp sugar in 
a small bowl. Cover. Set aside for 10 minutes 
or until frothy. Stir in the eggs and yolk. 

3 Combine the flour, salt, cardamom and 
remaining sugar in a large bowl. Add the 
egg mixture and stir to form a soft dough. 
Transfer to an electric mixer fitted with a 
dough hook and knead for 5 minutes or until 
smooth and elastic. With the motor running, 
odd the butter, 1 piece at o time, until 
combined and o smooth and silky dough 
forms. Place in o greased bowl. Cover. Set 
aside in o worm place to prove for 1 hour or 
until doubled in size. 

ft Grease o 7.5cm-deep, 10.5 x 23.5cm (base 
measurement) loaf pan and line base and 
sides with baking paper. Punch down dough. 
Turn onto a work surface and gently knead 
until smooth. Roll out the dough on o lightly 
floured surface to o 30 x 45cm rectangle. 
Spread dough with the conserve, leaving 
0 2cm margin along the 1 long side furthest 
away from you. Sprinkle with the chocolate. 
Starting from the long side closest to you, 
tightly roll up the dough. Trim the ends. 

Use 0 sharp knife to cut the dough in half 
lengthways. Press 2 ends together and 
twist the halves together. Press ends to 



seal. Carefully transfer to the prepared pan. 
Cover and set aside in o worm place for 1 hour 
or until dough is almost doubled in size. 

4 Preheat the oven to 180°C/160°C fan 
forced. Cover the top of the dough with 
baking paper and bake, on lowest oven 
shelf, removing baking paper halfway 
through cooking, for 50 minutes or until 
babko is golden and a skewer inserted into 
the centre comes out clean. Allow bobko to 
cool in the pan for 10 minutes, then transfer 
to 0 wire rock for 30 minutes to cool. 

5 Meanwhile, reserve 12 whole cherries. 

Pit remaining cherries. Combine the port 
and extra sugar in o saucepan over medium 
heat. Cook, stirring constantly, until sugar 
dissolves. Simmer for 5 minutes or until 
thickened slightly. Add cherries and simmer, 
covered, for 1 minute. Set aside to cool. 

6 Dust worm bobko with icing sugar and 
top with whole cherries. Drizzle with o little 
of the cherry syrup. Serve slices with the 
remaining syrup, remaining cherries and 
vanilla ice-cream or cream. 

make-ahead steps 

1 month ahetut 

At the end of Step 2 after the first 
prove, wrap the uncooked dough in 
plastic wrap and gently knead. Place 
in on airtight container and freeze. 

Alternatively, bake the dough to 
the end of Step 4. Cool completely. 

Wrap tightly in plastic wrap and freeze. 

2d^cOteml 

Moke the cherry syrup and store 
in on airtight container in the fridge. 

•jV If using the uncooked dough, first 
place in the fridge to defrost overnight, 
then proceed with the rest of the recipe. 

•jV If using the frozen cooked bobko, 
defrost at room temperature for 3 hours. 
Reheat in the microwave on Medium for 

2 minutes or until warmed through. 

Bring the cherry syrup to room 
temperature before serving. 
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apricot ice-cream pudding 

serves 10 I prep 20 mins (+ 10 mins softening & 11 hours freezing time) I cooking 10 mins O 



2 X 470ml ctns Connoisseur Kangaroo 
Island Honey With Fig ice-cream 
(see tip) 

200g dried Turkish apricots, 
coarsely chopped 

2 tbs Frangelico liqueur 
1L vanilla ice-cream 

80g pistachios, coarsely chopped, 
plus extra, to serve 
toffee apricots 
100g (V 2 cup) caster sugar 
80ml (Vs cup) water 
80ml (Vs cup) Frangelico liqueur 
150g dried Turkish apricots 

1 Line a 2L (8 cup) pudding basin with 

a double layer of plastic wrap, allowing 
the sides to overhang. 

3 Remove the honey ice-cream from the 
freezer to soften for 5 minutes. Spoon into 
the prepared basin, making o well in the 
centre with o 1.5cm-thick border. Place in 
the freezer for 2 hours or until almost firm. 
Remove and reshape. Freeze for 1 hour. 

3 Meanwhile, combine the apricot and 
Frangelico in o bowl and set aside for 

2 hours to macerate. 

4 Place the vanilla ice-cream in o bowl. 

Set aside for 5 minutes to soften. Fold in the 
apricot mixture and pistachio. Spoon into the 
prepared basin. Smooth the surface. Cover 



with the overhanging plastic wrap. Place in 
the freezer for 8 hours or overnight to firm. 

5 For the toffee apricots, stir the sugar 
and water in o saucepan over low heat for 
2-3 minutes or until the sugar has dissolved 
Bring to the boil. Boil for 5 minutes. Remove 
from heat and stir in one-quorter of the 
Frangelico (mixture may spit). Stir in the 
apricots. Set aside to cool for 10 minutes. 
Stir in the remaining Frangelico. 

6 Place 0 serving platter in the freezer to 
chill. Turn the ice-cream pudding onto the 
platter and remove the plastic wrap. Return 
to the freezer for 20 minutes to firm, if 
necessary. Top with the toffee apricots and 
syrup. Sprinkle with the extra pistachio. 

make-ahead stepsi 

i numt/i ahead 

Make the pudding to the end 
of step 4 and store in the freezer. 

Unekue 

■/V Proceed with Steps 5 and 6 
of the recipe, then serve. 

tip! 

Connoisseur Kangaroo Island Honey with 
Fig ice-cream is available from selected 
supermarkets. If it is unavailable, use two 
500ml tubs of Maggie Beer Burnt Fig, 
Honeycomb & Caramel Ice Cream. 
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white Christmas an^ei cake with rose & prosecco syrup 

serves 10 I prep 50 mins (+ cooling time) I cooking 45 mins Q 



150g (1 cup) plain flour 
2 tbs cornflour 
Vi tsp salt 

365g (1 2/3 cups) caster sugar 
14 egg whites, at room temperature 
1 Vi tbs lemon juice 
1 Vi tbs warm water 

1 3/4 tsp cream of tartar 

llOg (1 cup) frozen cranberries 

2 tbs caster sugar, extra 

Edible flowers, to serve (optional) 
rose & prosecco syrup 
375ml (1 Vi cups) prosecco 
330g (1 Vi cups) caster sugar 
1 vanilla bean, split, seeds scraped 
1 tbs lemon Juice 

3 tsp rosewater 
mascarponc cream 
500g mascarpone 
250g (1 cup) sour cream 
250ml (1 cup) thickened cream 

I Preheat oven to 180°C/160°C fan forced. 
Line a wire rock with baking paper. Sift the 
flour, cornflour, salt and llOg (V 2 cup) of the 
sugar into o large bowl. Repeat twice. 

3 Use electric beaters to beat the egg whites, 
lemon juice and water in a bowl until foamy. 



Add the cream of tartar and beat until soft 
■ peaks form. Gradually add the remaining 
sugar, beating constantly until dissolved. 

Sift flour mixture over the egg white mixture 
in batches, folding quickly and gently after 
each addition. Spoon mixture into an 
ungreased 11 x 25cm (top measurement) 
angel food cake pan. Smooth surface. 

Tap pan firmly on the bench, then run a 
flat-bladed knife through the mixture to 
remove any air bubbles, 
ft Bake for 35-40 minutes or until golden 
and cake springs back when lightly pressed. 
Immediately invert the pan onto the 
prepared wire rack. Cool coke completely 
in pan. Gently run a palette knife around 
both sides of pan to loosen the cake. Gently 
ease the cake out of the pan. 

4 For the syrup, combine prosecco, sugar 
and vanilla bean and seeds in a saucepan 
over medium heat. Cook, stirring, until sugar 
dissolves. Simmer for 5 minutes or until 
thickened slightly. Stir in the lemonjuice and 
rosewater. Set aside to cool completely. 

5 For the mascarpone cream, combine 
mascarpone, creams and 2 tbs of the cooled 
syrup in a bowl. Use electric beaters to beat 
until stiff peaks form. 



6 Use a large serrated knife to cut the cake 
horizontally into 3 layers. Place the cake 
base on a serving plate. Brush with 2 tbs of 
the syrup and spread with one-third of the 
mascarpone mixture. Repeat with remaining 
cake, a little more syrup and mascarpone 
mixture, finishing with mascarpone mixture 
on the top and side of the cake. 

7 Place the cranberries and extra caster 
sugar in a bowl and toss to coat. Decorate 
cake with the frosted cranberries and 
flowers, if using, then drizzle with the 
remaining syrup. 

make-ahead steps 

1 mont/i ahead 

Make the cake to the end of Step 3. 

Cover tightly with plastic wrap and store 
in the freezer. 

•jV Make the syrup and store in an airtight 
container in the freezer. 

2 doj^aliejcuL 

Defrost the cake and syrup in the fridge 
overnight. Make the mascarpone filling and 
proceed with Step 6. Return to the fridge 
for 8 hours or overnight. 

Proceed with Step 7 and serve. 
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Feed your creativity with 
these dever kitchen ideas. 




BREKKIE pops 

Start the day with these healthy popsicLes! Divide Vs dup thick Greek yoghurt among 
eight lOOmL popsicLe moulds. Tap on the bench to level. Top with Vt cup berry granola muesli. 
Place a wooden ice-block stick in centre of each mould. Pour 1 tsp maple syrup into moulds. 
Place in the freezer for 2 hours or until set. Divide V 2 cup milk among moulds. Place in the freezer 
for 2 hours or until set. Divide 125g pureed raspberries among moulds. Place in the freezer for 
2-3 hours or until set. Divide Vs cup five:om Cocao Yoghurt among moulds. Sprinkle with chio 
seeds and place in the freezer for 8 hours or overnight until completely frozen. 



For step-by-step Cook Modes, see our iPad app 
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PORK 

pot stickers 



FiU Lettuce cups witli juicy pork dumplings for Justine Schofield’s easy Chino^e^att^rter. -V V/5. 



ema 

WUlOiVUL 

biteir 



Justine 
pork pot 
stickers in 
lettuce cups 

see page 109 



lOO taste® magazine 




know how 




“This brings two of my favourite 
Chinese dishes together. I’ve put 
lettuce cups from san choy bau 
with irresistible pot-sticker 
dumplings to make the perfect 
dish for entertaining!” 






#cookedwithtaste 
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light 

soy 

sauce 



Chinese 
rice wine 



sesame 

oil 



pork 

mince 



green 

shallots 



ry 

iceberg 

lettuce 



coriander 



bean 

sprouts' 



vegetable 
oil X 



chilli 

sauce 



'black 

vinegar 



gow gee 
wrappers 



caster, 

sugarjf 



ginger 



shiitake ' 
mushrooms 



cornflour 
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know how 



Justine’s pork pot stickers in iettuce cups 

makes 16 dumplings 1 prep 30 mins 1 cooking 10 mins 




-> 200g pork mince 


-> 2 tsp Chinese rice wine 


-> Fresh coriander 


Justine’s tips! 


-> 4 whole fresh or dried 


-> V 2 tsp sesame oil 


sprigs, to serve 


If you’re using dried shiitake 


shiitake mushrooms, 


-> V 2 egg white 


-> Bean sprouts, to serve 


mushrooms in the dumplings, soak 


finely chopped (see tip) 


-> 1 tsp cornflour 


dipping sauce 


them in boiling water for 20 minutes 


-> 3 green shallots, white 


-> Pinch of caster sugar 


-> 60ml (V4 cup) 


to soften them before chopping. 


part only, finely chopped 


-> Pinch of salt 


black vinegar 


The pork mixture can be made a 


-> 3cm piece fresh ginger. 


-> 16 gow gee wrappers 


-> 60ml (V4 cup) 


day or two ahead of time and kept in 


peeled, finely chopped 


-> 1 tbs vegetable oil 


light soy sauce 


the fridge - the flavours will develop 


1 garlic clove, finely 


-> 300ml water 


-> 1 tsp caster sugar. 


even more. If you have too much 


chopped 

-> 1 tbs light soy sauce 


-> 1 iceberg lettuce, leaves 
carefully separated 


or to taste 
-> 2 tbs chilli sauce 


pork mixture, freeze for another time. 




1 Place the pork, mushroom, shallot, 
ginger, garlic, soy sauce, wine, sesame 
oil, egg white, cornflour, sugar and salt in 
a bowl. Mix until well combined. 



Spoon 1 level tablespoonful of the pork 
mixture onto a wrapper. Brush with a little 
water around the edge. Fold the wrapper, 
gently pushing the filling into the centre. 



Crimp the edges with your fingers 
to seal the parcel. It should resemble 
a half moon. Repeat with the remaining 
wrappers and mince mixture. 






Heat the oil in a large frying pan over 
medium-high heat. Add the dumplings 
to the pan in a single layer and cook for 
1-2 minutes on 1 side or until golden brown. 
Do not turn over. Add the water. 



Cover and steam for 4-5 minutes or 
until the water evaporates. Uncover 
and cook for a further 2-3 minutes without 
turning, to ensure the bottom of the 
dumplings crisp up again. 



Place the dipping sauce ingredients in 
ajar and shake to combine. To serve, 
place 2-3 dumplings in each lettuce cup. 
Drizzle sauce over each dumpling. Sprinkle 
with coriander and bean sprouts. 






For step-by-step Cook Modes, see our iPod opp 
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make the perfect j 

elioeolate 

creme brulee 



Crack the secret to creating this easier-than-you-think cheat’s French dessert. 




My favourite dessert to dish up wheu entertainiu^ has to 
be creme brulee and I love this choc twist - the smooth velvety 
custard is incredibly moreish. Best of all, you can make 
the custard a day ahead, then flnish with the caramelised 
su^ar crust just before serving! ^ 



Michelle Southan 

FOOD DIRECTOR 



maMe, 

ahead 






RECIPE & WORDS MICHELLE SOUTHAN PHOTOGRAPHY JEREMY SIMONS STYLING MICHELLE NOERIANTO FOOD PREPARATION LUCY BUSUTTIL 



know how 




uJyL 



#cookedwithtaste 



“You only need four ingredients 
to make these single-serve pots of 
perfection!” 
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you’ll need 

The perfect choc creme bruLee is just six steps away! 






0 -^ 



:>T.4 









i 
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know how 



let’s go! 

chocolate creme brulee 

serves 6 I prep 20 mins (+ 2 hours cooling & overnight chilling time) I cooking 45 mins 



600ml thickened cream 
150g dark chocolate, 
finely chopped 



6 egg yolks, at room temperature 
70g (Vs cup) caster sugar 
1 V 2 tbs caster sugar, extra 



miehelle’s tips 

Once cooked, the custards will 
still hove 0 slight wobble, but this will 
set and firm up overnight when chilling. 

For 0 thicker toffee crust, sprinkle 
0 second layer of sugar over the first 
layer once it has caramelised. 

If you don’t have a blowtorch, 
place the ramekins under the grill. 
Allow time to chill the custard again 
to reset, as they will become runnier. 




1 Preheat the oven to 150°C/130°C fan 
forced. Place the cream and chocolate 
in a saucepan and cook over low heat, 
stirring constantly, until melted and smooth. 
Set aside for 5 minutes to cool slightly. 



Place the egg yolks and sugar in a 
large bowl and whisk until thick and 
pale. Whisk the chocolate mixture into 
the egg mixture, then strain through a fine 
sieve into a large jug. 



Line the base of a roasting pan with 
a tea towel, folded over to fit neatly 
in the base. Place six 185ml (Va cup) 
ovenproof ramekins in the pan. Divide 
chocolate mixture among the ramekins. 






Pour enough boiling water into the pan 
to reach halfway up the sides of the 
ramekins. Bake for 35-40 minutes or until the 
custard is Just set and still has a slight wobble. 



Remove the ramekins from the roasting 
pan and set aside for 2 hours to cool. 
Cover with plastic wrap and place in the 
fridge overnight to chill. 



Sprinkle the creme brulees with the 
extra sugar. Use a cook’s blowtorch 
to caramelise the top. Set aside for 
5 minutes to cool before serving. 






For step-by-step Cook Modes, see our iPad app 
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Make bruschetta your new secret weapon for entertaining, from finger food to dessert. 



clmio 

bhmdiettcb 

GriU thickly sliced Italian 
bread until lightly charred. 
Rub with the cut side of 
a halved, unpeeled garlic 
clove. Drizzle well with 
extra virgin olive oil. Top 
with sliced tomato and 
fresh basil leaves. Season. 



Grill thickly sliced Italian 
bread until lightly charred. 

Rub with the cut side of a 
halved, unpeeled garlic clove. 
Drizzle well with extra virgin 
olive oil. Top with thin slices of 
roasted pumpkin, honeycomb, 
toasted walnuts, gorgonzola 
and rocket leaves. 
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&/icuicettci 

Grill thickly sliced Italian bread 
until lightly charred. Rub with the 
cut side of a halved, unpeeled 
garlic clove. Drizzle well with extra 
virgin olive oil. Top with blanched, 
lightly crushed peas, baby mint 
leaves, thinly sliced chargrilled 
zucchini and crisp pancetta pieces. 



phMCiuttO^ 
fim ' 
uMtht 



Grill thickly sliced Italian bread until 
lightly charred. Rub with the cut side 
of a halved, unpeeled garlic clove. 
Drizzle well with extra virgin olive oil. 
Top with fresh ricotta and thin slices 
of honeydew melon wrapped in 
prosciutto. Drizzle with herb oil and 
top with fresh mint leaves. Season. 



RECIPES ALISON ADAMS PHOTOGRAPHY JEREMY SIMONS STYLING MICHELLE NOERIANTO FOOD PREPARATION LUCY BUSUTTIL 





6 GriU thickly sliced 
italian bread until 
lightly charred. Rub 
with the cut side of a 
halved, unpeeled 
garlic clove. Drizzle 
well with extra 
virgin olive oil. Top 
with sliced brie and 
mushrooms that hove been sliced 
and sauteed with garlic and extra 
virgin olive oil. Top with baby parsley. 



know how 



hjotmoJmt 
mlmo/i 



Grill thickly sliced italian 
bread until lightly charred. 

Rub with the cut side of a halved, 
unpeeled garlic clove. Drizzle 
well with extra virgin olive oil. 
Spread with good-quality pesto 
and top with flaked hot smoked 
salmon. Sprinkle with thinly 
sliced red onion, baby capers 
and baby herbs. 



#cookedwithtaste 
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Grill thickly sliced italian bread 
until lightly charred. Spread 
with mascarpone that has 
been sweetened with icing 
sugar. Top with halved 
strawberries and drizzle 
with aged balsamic vinegar. 
Sprinkle with baby mint leaves. 






gAee/i 
oUue>& 
mmcke^ 

Grill thickly sliced 
italian bread until 
lightly charred. Rub 
with the cut side of a 
halved, unpeeled garlic clove, 
Drizzle well with extra virgin 
olive oil. Spread with green olive 
tapenade. Top with sliced, cooked 
chorizo, shaved manchego and 
toasted flaked almonds. Season. 



nwAcakpom 

&bammio 

itkcmiieMm, 



mnn£Um 

bean 

&tunn 



Grill thickly sliced italian 
bread until lightly charred. 
Rub with the cut side of a halved, 
unpeeled garlic clove. Drizzle 
well with extra virgin olive oil. 
Mash canned, drained, rinsed 
cannellini beans with extra virgin 
olive oil. Heat until warm, then 
spread over bruschetto. Top with 
shaved fennel, finely chopped 
preserved lemon, sliced seared 
tuna and fresh fennel fronds. 



gMpf 






Grill thickly sliced italian bread 
until lightly charred. Roast red 
grapes until slightly collapsed. 
Spread the bruschetto with soft 
goat’s cheese. Top with grapes, 
drizzle with honey and sprinkle 
with toasted walnuts. 




btl salted 
caramel sauce 



dark chocolate 
finely chopped 



cinnamon 

doughnuts 
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take these. • • 



Sweet dreams can come true with this easy doughnut tower. 



Stbs 



water , 



1 % eup> 

thickened cream 



Scnps 



pure icing 
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know how 



• • .make this! 




doughnut cake 

serves 12 I prep 15 mins I cooking 10 mins 



1 Place chocolate and coffee in a 
heatproof bowl. Heat cream in o small 
saucepan over medium heat untiljust 
simmering. Pour cream over chocolate. Set 
aside for 5 minutes. Stir until chocolate melts 
and mixture is smooth. Set aside to cool. 

3 Meanwhile, whisk icing sugar and 
water in a bowl until smooth and runny. 

3 Spread a small amount of chocolate 
sauce on the base of 7 doughnuts and 
place, chocolate-side down, on o 
serving plate. Drizzle with o little 
chocolate sauce, white icing and 
caramel sauce. Repeat layering 
with remaining doughnuts, 
chocolate sauce, white 
icing and caramel sauce. j 



super impressive ’em up, then demolish 



For step-by-step Cook Modes, see our iPad app 
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know how 




we’re here to help 

Each month we ask our foodies for their 
expert tips on sticky kitchen questions. 




Colin 

Q Do you have 
any tips for making 
Christmas pudding? 

Okay, if you haven’t 
started your Christmas 
pudding yet, now is the 
time! Puddings should 
never be made in 
December - my Mum 
used to make hers 
in September! After 
steaming your pudding, 
set it aside to cool 
compLeteLy. Poke holes 
in the top with o skewer 
and pour over 1-2 tbs 
of rum, port or brandy 
(even Pedro Ximenez 
if you hove some). 

Wrap the pudding 
tightly and store in the 
fridge. Every week or 
so, ‘feed’ the pudding 
with another 1-2 tbs 
of booze, making sure 
you wrap it up tightly 
after it’s been fed. 
Continue this up to 
Christmas day. And 
remember, the alcohol 
hasn’t been cooked 
off, so eat the 
pudding responsibly! 



Katrina 

Q What’s your 
favourite simple 
dessert for a crowd? 

My go-to dessert for a 
crowd is impressive but 
takes minimum effort! 

I get ahead and moke 
0 couple of batches 
of rich chocolate 
brownies, then slice 
into squares. I arrange 
them on a platter with 
cartons of good-quality 
chocolate and vanilla 
ice-cream, some 
chopped toasted 
nuts, 0 pot of warm 
chocolate sauce and 
some seasonal fresh 
fruit like raspberries or 
cherries. I let everyone 
help themselves and 
create their own epic 
brownie sundae - 
it’s always o hit! 



Michelle 

Q Why do you use 
softened or room 
temperature butter 
when baking? 

If 0 recipe states to 
cream butter with 
sugar, it’s important 
to not use chilled 
butter. If the butter is 
too hard you won’t 
be able to aerate it, 
which con result in 
0 dense, heavy coke. 
And never soften it in 
the microwave os the 
butter is more likely to 
melt. I find it best to 
get the butter out of 
the fridge at least 
60 minutes before 
using it - this way you 
ore guaranteed light 
and fluffy cokes. 



Marion 

Q What’s the secret 
to creating a perfectly 
balanced Thai salad? 

Successful Thai salads 
ore oil about o tasty 
dressing, crunchy bits 
and loads of herbs. 
Embrace the Thai 
trilogy of sweet, salty 
and spicy by making 
0 dressing with sugar, 
fish sauce or lime juice 
and chilli. Texture is 
important - odd crunch 
with chopped peanuts 
or fried shallots and 
toss in fragrant Asian 
herbs like mint and 
Thai basil. The protein 
con be os simple os 
grilled chicken, crisp 
shards of fried fish or 
poached prawns. 



Chrissy 

Q Any ideas for 
healthy snacks I can 
have with drinks? 

Nuts con be o healthy 
option to snack on at 
work drinks, but the 
trick is to keep them to 
0 handful, os although 
they ore rich in protein, 
fibre and healthy fatty 
acids, they ore high 
in fat and therefore 
energy-dense and 
tend to be moreish. 
Roasted pumpkin 
seeds ore o good 
choice os they ore 
slightly lower in fat 
and calories than 
most nuts. Other 
low-fot snack choices 
include pretzels, 
popcorn or vegie sticks 
with dip or solso -Just 
try to skip the potato 
crisps and corn chips! 

need a Little help? 

If you have a question 
for one of our foodies, 
send it to tastemag@ 
news.com.au 
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know how 



the Uttle book of 

mulberries 

Juicy muLberries are fresh, ripe and ready to brighten up your spring recipes. 




fact 

MuLberries won’t ripen 
off the tree - Look for 
pLump berries that 
yieLd sLightLy when 
gentLy pressed, and 
avoid unripe ones, 
as they can give you 
an upset stomach. 



'i^Lrs.JL 

(L^ ^ 



#cookedwithtaste 
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secrets of 
mulberries 







1 



ta_^. 



mulberries have a short season and shelf Life, 

SO when you see them in the shops, grab them right away! 



^ mulberries are packed with anthocyanins, 

0 type of antioxidant that can protect the body from 
cancer, age-related diseases, inflammation and diabetes. 




try these 

maple & mulberry ^rauola 

Preheat oven to 160°C/140°C fan forced. Toss 3 cups rolled oats 
with 3/4 cup maple syrup and 2 tbs extra virgin olive oil. Toss 
through 1 cup slivered almonds and V 2 cup pepitas. Spread over 
a baking tray. Roast, stirring often, for 20 minutes or until crisp and 
golden. Set aside to cool. Stir through 2/3 cup dried mulberries 
(see page 122). Serve with Greek yoghurt and fresh mulberries. 



store mulberries in the fridge for up to two days 
- place them on a plate lined with paper towel and cover 
with plastic wrap. Only wash them when you’re ready to eat. 

cook mulberries iutojams and syrups, or bake 
them into sweet pies, tarts, muffins, cakes and more! 

pick your outfit carefully. Juicy mulberries 

can and will stain your fingers and clothes very easily. 

/^be gentle! Mulberries are easily damaged - wash them 
Vr in a bowl of water, rather than under the running tap. 

too many? Freeze ’em! Wash, then spread over a tray, 
place in the freezer until frozen and freeze in an airtight container. 

8 dry your mulberries to enjoy all year - they're 
perfect stirred into brekkie muesli! Find the recipe on page 122. 

9 the leaves of the mulberry tree are the sole food 
of silkworms - the spread of the trees throughout the world is 
due in part to the popularity of silk. 

add fresh or frozeu mulberries to your 

morning smoothie with a dollop of plain yoghurt, a drizzle 
of honey, a dash of milk or almond milk and a handful of ice. 



S 




mulberry & red wine vinegar 

Fill a 500ml wide-necked sterilised jar with trimmed fresh 
mulberries and use a fork to mash slightly. Sprinkle with 
2 tbs caster sugar. Add a few sprigs fresh thyme and a few 
black peppercorns. Bring 1 V 2 cups red wine vinegar to 
a simmer in a saucepan. Pour into thejar to cover. Cover and set 
aside for 2 days to steep. Strain into a sterilised bottle. Seal. 
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eoA^ 
icaop. 



mulberry sorbet 

makes 750mL I prep 15 mins (+ churning & overnight chiUing time) 
cooking 5 mins 



315g (1 V 2 cups) caster sugar 
375ml (1 V 2 cups) water 

520g (4 cups) fresh mulberries, stalks removed 

2 tbs creme de cassis, optional 

istir the sugar and water in a saucepan over medium heat 
for 2 minutes or until sugar dissolves. Simmer for 3 minutes 
to thicken slightly. Add the mulberries and liqueur, if using. 
Set aside for 5 minutes to cool slightly. 

3 Use 0 stick blender to blend until smooth. Strain through o 
fine sieve into o jug. Cover. Place in the fridge overnight to chill. 
3 Transfer the mulberry mixture to on ice-cream machine 
and churn following manufacturer’s instructions until the 
desired consistency. 



“Serve this 

sorbet when you want * 
to impress - each rich, 

, lush mouthful tastes 

I more complex than the 

I sum of its parts!” 



For step-by-step Cook Modes, see our iPad app 
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how to dry mulberries 

Snack on sweet, tart dried mulberries aU year round! 





I 




I Use your fingers to gently and corefuUy 
pull the green stem end from the mulberry. 



2 Wash gently in cold water. Toss through 
lemon juice to keep the vibrant colour. 



3 Place in a dehydrator. Dehydrate until dry. 
They’re ready when they ore easily broken. 





make mulberry cordial 

Cook ’em down to make your own juicy and refreshing cordial. 




Puree mulberries in a food 
/V processor. Strain through a fine 
sieve into ojug, pushing with a spoon. 
Meosurejuice. Transfer to a saucepan. 




For every cup of mulberry Juice 
/V odd the some amount of water and 
caster sugar. Cook, stirring until sugar 
dissolves. Simmer until thickened slightly. 



Chill cordial. Serve with ice and 
/V fresh mint, and top with water to 
taste, or dress it up and top with sparkling 
wine or soda water, if desired. 
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white chocolate & mascarpone cheesecake with mulberry compote 

serves 8 1 prep 30 mins (+ 4 hours 30 mins chiUing & 2 hours cooling time) 1 cooking 40 mins 



120g (2/3 cup) blanched almonds, toasted 
200g Arnott’s Nice biscuits 
100g butter, melted, cooled 
500g cream cheese, at room 
temperature, chopped 
200g (1 cup) mascarpone 
200g creme fraTche 
100g (Viz cup) caster sugar 

1 tsp vanilla extract 

200g white chocolate, melted, cooled 

3 eggs, lightly whisked 

Fresh mulberries, to serve 

mulbeppy compote 

260g (2 cups) mulberries 

55g (V4 cup) caster sugar 

2 tsp water 



1 Grease the base and sides of a 23cm 
(base measurement) square springform 
pan and Line the base with baking paper. 

3 Pulse the almonds in a food processor 
until coarsely chopped. Transfer to a bowl. 
Process biscuits until smooth. Add butter 
and process until combined. Add almonds. 
Pulse untiljust combined. Press into the 
base of the prepared pan. Cover and place 
in the fridge for 30 minutes to chill, 
ft Preheat oven to 160°C/140°C fan forced. 
Clean the food processor and process the 
cream cheese, mascarpone, creme froiche, 
sugar and vanilla until smooth. Add the 
chocolate and process until combined. 

Add the eggs. Process untiljust combined. 



Pour over the base and bake for 40 minutes 
or untiljust set in the middle. Turn the oven 
off. Leave the cheesecake in the oven, with 
the door ojor, for 2 hours to cool. Cover and 
place in the fridge for 4 hours or overnight 
to chill completely. 

4 For the mulberry compote, heat the 
mulberries, sugar and water in o saucepan 
over low heat, stirring occasionally, for 
3-5 minutes or until the sugar is dissolved 
and simmering. Set aside to cool slightly. 

5 Serve cheesecake drizzled with the 
compote and topped with fresh mulberries. 




#cookedwithtaste 
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(LJOJ^y, mJC 








Where food meets life in your 
kitchen and shopping troUey. 




CHEESE cake 









% % 



This is dedicated to aU the cheese Lovers out there! Stack different sized wheels of cheese on top of each other to make a tiered 
cake. Use firmer cheeses, Like Cheddar, for the base, reserving a soft goat’s cheese for the top. PLay with your favourite flavours 
- include a layer of quince paste, then top with honeycomb, drizzle over a little honey and serve with muscatels and crackers. 



For step-by-step Cook Modes, see our iPod app 
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In this exclusive extract from her new cookbook, toste.com.au 
Health Council member Dr Catheririe ItsiopouLos shares the 
scientifically proven health benefits of the Mediterranean diet. 



he Mediterranean diet has been 
a healthy traditional lifestyle across 
the olive-growing areas of the 
Mediterranean for thousands of years. 
It is the most comprehensively 
researched and scientifically 
validated diet in the world. Studies 
have repeatedly shown it to be the 
ideal diet for maintaining a healthy heart, 
as well as preventing diabetes and 
metabolic syndrome (including fatty liver, 
abdominal obesity and insulin resistance), 
some cancers, Alzheimer’s disease and 
Parkinson’s disease. It may even help 
prevent depression. Recent studies have 
also shown that it may promote longevity 
by protecting DNA. 

There is not just one type of 
Mediterranean diet but as many variations 
as there are countries bordering the 
Mediterranean Sea - Greece, Cyprus, Italy, 
Spain, Croatia, Morocco and Portugal. 



uihataUnmditehhjan^^ 

(Uet&,hmfe,Uic4immj(uv 

Despite the many differences in the cuisines 
of the Mediterranean countries, they all 
share these key health-promoting ingredients: 

• Extra virgin olive oil as the main dietary fat 

• Fresh vegetables, especially leafy greens, 
tomatoes, onions and garlic 

• Fresh or dried herbs and spices 

• Legumes 

• Nuts 

• A moderately low meat intake and 
moderate intake of eggs and dairy 

• A moderate alcohol intake 



p4jUting;the>nmd^ 

dietinJUi^phMdice, 

Use fresh ingredients with 
minimal processing. 

Traditional diets and cuisTnes such as the 
Mediterranean diet are based on fresh 
ingredients that are usually cooked within 
hours of harvesting and marinated or dressed 
with a variety of culinary herbs and spices. 
Ingredients are often sourced from home or 
local gardens and plant varieties are often 
3re rich in antioxidants 



In a study my research team completed 
at Deakin University, we compared levels 
of certain antioxidants (namely carotenoids 
such as lycopene, lutein and beta-carotene) 
in different edible plant species. These 
included edible green weeds such as sow 
thistle, amaranth, purslane and dandelion, 
which we collected from roadsides and home 
gardens and commercially available chicory 
and endive. We found the levels of lutein and 
beta-carotene in the wild sow thistle and 
amaranth were up to 70 per cent higher than 
in the commercial plants. We also analysed 
different grades of olive oil (extra virgin, pure 
and light) and found that extra virgin olive oil 
had high levels of lutein and beta-carotene, 
while pure olive oil had substantially less 
and light olive oil had none we could detect. 



Extract from 
The Mediterranean 
Diet Cookbook 
(Macmillan Australia, 
$34.99) by Dr 
Catherine Itsiopoulos 
(PhD APD) 
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taste life 



gjetUnjg^the^balc^ 

This plate shows how the Mediterranean diet works. 




pUitB is occupied 
by Lean 



y^JaJ^f^thJe^pJU^ 

is taken up with 
coLourfuL vegies 
with extra 
virgin olive oil, 
fresh Lemon juice 
and herbs. 



For these recipes, 
including the Roast Pork 
O ' - Fillet, Greek Salad and 
Slow-baked Root Vegetables 
in Honey & Balsamic Glaze, 
go to taste.com.au/medplate 
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Starchy foods Like 
potato and pumpkin. 
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win it! 





ENTER ONLINE NOW! Go to taste.com.au/win 

the new ’wave 



mix it up 



Thought aU blenders were created 
equal? The new KitchenAid Magnetic 
Drive Blender, $999, is top of the class 
with 0 first-of-its-kind magnetic drive 
system which safely locks the jug in 
place, it also has a Diamond Blending 
System which increases power, and 
on innovative front-load design, 
which mokes blending soups, sauces, 
smoothies and more easier than ever, 
leaving your hands free for the next step! 
See kitchenaid.com.au for more info. 



The new Panasonic NN-ST785S Microwave Oven, $639, uses intelligent 
Cyclonic inverter Technology to deliver heat faster and more evenly through 
food, ensuring your dinner will be heated all the way through, with no 
cold spots! Modern fittings, including an LCD display and stainless steel 
fascia make it a stylish choice. See panasonic.com.au for more info. 



Take your baking to new heights 
with the latest kitchen star from 
Bosch. Loaded with tools and 
extra features, the sturdy Bosch 
MUM5PR0 Kitchen Machine, 
$699, is the perfect all-rounder 
- it kneads, shreds andjuliennes 
to perfection, it comes complete 
with a smart EasyArm Lift button 
on top, and a Flexi Stirring Whisk, 
adjustable Professional Beating 
Whisk and Dough Tool, plus more! 
See bosch-home.com.au for more. 
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Curtis Stone’s 




^€lvUAtnuvi 

^et-ahead 




Planning ahead saves maney, stress, a whale lot of effort and 
mokes Christmas better - and tastier! Best of all, you can go 
into the big day knowing everything’s sorted, so you con sit bock 
and really enjoy the festive season Just the way it’s intended. 




eigMiv^eekA^aheiuL 



1 



Bake your Christmas pudding now and 
store it in a cold dork place to mature 
and allow the flavours to intensify. 



it is less expensive to buy ingredients in 
season os they ore abundant, plus they pop 
with natural flavour, so you only have to 
treat them simply to moke them taste great. 




3 Confirm the guest list and plan the 
entire menu two months out, then 
delegate! i like to ploy to people’s 
strengths by tasking them with 
jobs they enjoy and ore good at. 
Get the wine lover to match drinks 
to the menu, ask the baker to moke 
the pudding... People will thank you for 
giving them plenty of time to prepare 
- and they’ll feel pretty special, too. 






The festive season is officially 
firing! Edible gifts ore inexpensive 
to make and people really 
appreciate the effort, especially 
if it’s something deliciously indulgent, 
like chocolate truffles, salted caramel 
popcorn, peppermint bark or shortbread 



oiie^mee/i ahead 

One week to go! No need to be 
nervous because you’ve done 
plenty of prep in advance, right? 
At my restaurant, Maude, we 
always begin our monthly degustation with 
some kind of snack, like gougeres, which are 
0 classic French savoury pastry. They’re 
perfect to hand around when people 
first arrive. The dough for my Chorizo 
& Monchego Gougeres (see page 71) 
con be mode (but not baked), then 
stored in the freezer for up to 1 week. 



H/tmeekA, ahead 



Write 0 detailed shopping 
9 list. Keep on ear out for any 
soles or deals that pop up at 
the supermarket and bottle shops and 
jump on them while they lost. 



6 



tJUfameekA^aheaxt 



4 



Consider the season - it’s summer! 

This means produce such os tomatoes, 
corn, cucumber, zucchini, berries 
cherries, possionfruit, mangoes, 
pineapple and stone fruits ore in season. 



if you’re making o dish with pastry 
dough, such as my Mongo Pineapple 
Tort (see page 76), moke the dough up 
to 2 weeks ahead, then wrap and freeze. 

it’s no fun running into 
barbecue dramas on 
gome-doy, so give yours o 
once-over. is it clean? Do you 
hove oil of the right tools you 
need? Do you hove sufficient 
fuel to keep it cranking over? 




9 

10 



Moke any curds, compound butters, 
jams and other condiments, like 
the chilli oil in my Yoghurt Dip 
with Chilli Oil (see page 72). 



Give the kids o fun job and 
ask them to do o dry run of 
the table setting. That way, 
you’ll know pretty quickly 
what's missing. Moke it 
enjoyable and memorable by putting on 
some carols. You’ll feel oil that Christmas 
cheer flow throughout the house! 

Good luck guys, you’ve got this! 



For step-by-step Cook Modes, see our iPod opp 
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.healthy, 

snowdown^. , 

Louise Fulton Keats shares the healthier choices in our monthly food and drink battle, 

0 




plum 

VS 

nectarine 




peanuts t 
wasabi peas ^ 




Nectarines typicaUy have 15 per cent more calories than plums, 
thanks to their slightly higher sugar content. However, calorie and 
sugar content does vary across varieties and seasons. Nectarines 
have more than twice the vitamin C and vitamin K of plums, as 
well as more potassium and calcium, but plums are a better 
source of beta-carotene. Boost dietary variety by eating both, 
winner it’s a tie 



Wasabi peas are leaner, with some brands having almost half the 
calories of roasted peanuts and seven times less fat. Peanuts are 
otherwise healthier - they have almost twice the protein, at least 
half the sugar, and are usually additive free. Wasabi peas tend to 
have added flavours, colours and sugar, and more salt. For the 
most natural choice, go for raw unsalted peanuts with the skins on. 
winner: peanuts 




Brands vary, but guacamole is typically lighter, with about 35 per 
cent fewer calories and about half the saturated fat, as well as more 
fibre, potassium and folate. But pdte is excellent for iron - gram-for- 
gram it has almost four times as much as fillet steak - and it’s one of 
the richest sources of vitamin A. Pdte is healthy in moderation but 
homemade guacamole with fresh avo, coriander and lime is better. 



winner: guacamole 




Cooked guinea has about 30 per cent more calories than cooked 
buckwheat, but it also has about twice the iron, zinc, calcium and 
potassium. Plus it has three times the folate, as well as more protein 
and manganese. Quinoa wins, but both gluten-free seeds contain 
different phytochemicals that are currently being investigated 
for their potential health benefits, so eating both is best, 
winner: quinoa 




Both nuts are a good source of fibre and healthy fats. Almonds beat 
brazil nuts when it comes to protein, iron and calcium - gram-for- 
gram they have twice the calcium of milk. They also have fewer 
calories, more than double the vitamin B3 and five times the vitamin E 
of brazil nuts. Although almonds win, brazil nuts are packed with 
selenium, which helps support normal thyroid function. They have 
about 300 times more than almonds, and more than any other nut. 
winner: almonds 



Whipped cream is the clear winner in this battle. One tablespoon 
of whipped cream - prepared by whipping regular pouring 
cream until it has roughly doubled in volume - contains almost 
one-third of the calories and one-third of the fat of the same 
amount of double cream. Go for homemade whipped cream 
over a bought aerosol whip, as they typically contain added 
sugar, flavours, thickeners and other additives, 
winner: whipped cream 
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hen it comes 
to off-the-shelf 
staples that are 
ready to go, what 
do the taste foodies 
have in their Christmas fridge 
and pantry? Here’s their top 
selection to have on hand for 
easy cheats to buy now, 
so you’re ready for action! 



PAVUgVA 

WE5EATH 






Birch & Waite 
Whoie 
Mayonnaise 
AioiiGariic 

440g $6.98 

Aioli is handy to 
have in the fridge 
at Christmas - just 
add sriracha and 
Lime rind for a 
dipping sauce. 



tOAt^ 



Whole Egg Mayonnaise 

AioiiGariic ^ 



Coies Finest Paviova 
Wreath 400g $15 

This is the perfect cheat's 
entertaining dessert! Simply 
decorate with whipped cream 
and pile on fresh raspberries 
macerated in a little sugar (along 
with a splash of rum if it’s Just for 
grown-ups), plus sliced mango 
and it’ll be the star of the show. 



qhjejol 

9 m 



Snnbeam 

Snitanas 

375g $3.74 

Place sultanas in Jars 
with plenty of rum or 
brandy, some brown 
sugar and mixed 
spice, and store in 
the fridge, ready for 
fruitcakes, mince 
pies and truffles. 



Bonne Maman Cherry 
Conserve 370g $5.50 

Cherry Jam is ideal for a quick ham glaze! 
Cook it down with equal quantities of brown 
sugar and bourbon until thickened slightly. 



u 






Walkers 



Ptfn* Utifttr 

Shortbread 



/T|«t 



Walkers Pare Bntter 
Shortbread i60g $3.04 

Good-quality shortbread is 
always great to have on hand. 
Dip into melted chocolate for 
a special after-dinner treat or a 
quick Christmas gift for friends. 



what elie we thaojght... 

easy nillng for great potato 
Jam tartlets salad dressing 



great for 
iiramisu 









I 
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ON BMM! 



lis Loft Sharing Board, 
$69.95, is a generous 70cm 
plotter - perfect for serving 
nibbles when family and 
friends drop in. Find it and 
others in the range at 
Domoyne stores or at 
domayneonline.com.au 



Together at lost! Two of our favourite 
lust-hove brands hove teamed up to create 
the new Nespresso by KitchenAid, $799. 

With the timeless and classic design features 
of KitchenAid and the clever functionality of 
Nespresso capsule coffee machines, it’s the best 
of both worlds. Find it at Myer and David Jones. 



find it 

I X )\i: II 

Discover the latest products and supermarket treasures. 



caolituuu^ 



We’re calling these fun Barbuzzo Ice Straws, $12.99, 

‘sip-sicles’ and they’ll ploy double duty in your summer 
drinks. The ice troy mokes six straws at a time - but don’t 
just stick to water, hove fun with your favourite juicy 
flavours. Find it at yellowoctopus.com.au 



MATCH MADE 
IN HEAVEN 
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WATCH 



Here’s the secret to perfect BBQ. 
Just plug the BBQ Buddy Smart 
Meat Thermometer, $49.99, into 
your meat as it cooks - the 
thermometer keeps track of the 
meat’s temperature and teLLs you 
when it’s to your Liking. It also works 
with a free app that talks to your 
smartphone. Find it at Bunnings. 



hjmdj^gjRL 

A must-have in your kitchen 
cupboard, Burnaid Gel, $6.55, is 

made with a soothing hydrogel and 
MelaleucaULTRA solution to cool 
burns and help prevent infection. 
Find it at Coles and pharmacies. 



made by marion 

The Lovely taste.com.au magazine foodie Marion 
Grasby has given her Marion’s Kitchen Cooking 
Kits, $7.30, a beautiful makeover. Each kit has 
been Lovingly created to help you make authentic 
Asian dishes at home. With easy step-by-step 
instructions, each pouch is numbered in order 
of cooking. Find them at Coles and Woolworths. 



^ ^ 

V Connoisseur Gourmet Ice Creams, $8.67, 

^ is now even bigger and better! With five 
fab new flavours to try, including 
Canadian Maple with Peanut Butter 
(pictured), Sicilian Blood Orange with 
Chocolate and Montana Mountain 
■ . Mint with Cookies, we’re 
- spoilt for choice! Find 
^ them at Coles and 
Woolworths. 








Drinks editor Jane 
Thomson picks the 
top drops to sip at 
summer parties. 



Best’s Great 
Western 
Riesling 
2015 $25 

Summer means 
riesLing! Join the 
party and open a 
bottle of this zingy. 
Limey, dry and 
fresh riesLing 
from Victoria. 

Vinoque 
Nebbioio Rose 
2015 $25 

This salmon-pink 
rose is mode for 
summer weather, 
canapes and good 
friends. Savoury, 
delicate, fresh 
and bone-dry, it 
will match a range 
of occasions. 



Angove 

Organic Shiraz 
Cabernet 
2014 $16 

An easy-drinking 
blend that is 
Lighter-bodied 
than you might 
expect, this is 
a great red for 
summer sipping. 




For step-by-step Cook Modes, see our iPod app 
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Fill your kitchen with this month's selection of great products. 

For all advertising enquiries, call Jane Purves (02) 8045 4740. 





2S0ml, 



◄ the hot spot 

The innovative Tefal Thermo-Spot heat 
indicator lets you know when your pan 
is preheated and ready to start cooking, 
so you get perfect results every time. 
Visit tefal.com.au for more information. 



make it better a 

Bring out the true flavour and 
aroma of any dish using Brita 
filtered tap water. For more 
information and delicious recipes by 
Gary Mehigan using filtered water, 
visit betterwithbrita.com.au 



FULL OF BEANS a 

The multi-award winning bean 
ground & drunk range is 
blended using 100 per cent 
pure certified-organic 
freshly-roasted Arabica beans. 
For more information, visit 
beangr oundanddrunk. com . au 



◄ heaven’s sake 

Make your own authentic teriyaki 
chicken or sukiyaki (Japanese hot 
pot) with Obento Cooking Sake. 
This rice-based cooking wine 
tastes great in a dipping sauce 
or used in a marinade - it will 
enhance the flavour of meat, 
chicken, fish and vegetables. 



A THE PERFECT BLEND 

Do you love a green smoothie in the morning? The 
Vitamix S30 Personal Blender is powerful enough 
to blend through ice and whole-food ingredients. 

It also comes with a recipe book. Head to your 
closest Myer store or visit myer.com.au 




NEXT 

MONTH 



issue! 



/V Showstopping desserts 
/V Aussie Christinas menu 
k Gifts from the kitchen 
/VThe perfect Bombe 
Vr Super-speedy % 

cheats & ideas /] 
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' Top these tiny raspberry jam tarts with crunchy meringues for a sweet sensation. - 




almond Sc raspberry 
meringue tarts 

makes 20 1 prep 30 mins (+ 15 mins 
resting time) I cooking 15 mins 



100g unsalted butter, chilled, 
finely chopped 
150g (1 cup) plain flour 
2 tbs caster sugar 

1 egg yolk 
2-3 tsp cold water 
90g {Va cup) raspberry Jam 
20 mini meringues 
Icing ^gar, to dust 
filling 
40g butter, at room temperature 

2 tbs caster sugar 
1 egg yolk 

40g (Vs cup)^lmond meal 
1 tbs plain flour 



1 Preheat oven to 180°C/160°C fan forced. Lightly g'reose 
20 mini muffin pons. Process butter, flour and sugar in o 
food processor until mixture resembles fine breadcrumbs. 
Add egg yolk and o little water, processing until dough just 
comes together, adding more water os needed. Turn onto 
0 lightly floured surface. Knead untiljust smooth. Divide . 
dough into 2 portions and shape each into o disc. Cover 
with plastic wrap. Place in the fridge for 15 minutes to rest. 

2 Roll out 1 pastry disc on o lightly floured surface to-3mm 
thick. Use o 7.5cm round flower cutter to cut out 10 flowers. 
Gently press into prepared pons. Repeat with remaining 
pastry to moke 20 torts. Set aside in the fridge, to rest. 

3 For the filling, use o wooden spoon to beat butter orrd 
sugar in o small bowl until light and fluffy. Beat in egg yolk 
until combined. Stir in the almond meal and flour. 

4 Spoon mixture among pastry cases. Bake for 12 minutes 
or until golden brown. Cool in trays for 5 minutes. 

Transfer to a wire rack to cool completely. 

5 Place a small spoonful of Jam on 
top of each tart. Top with a mini 
meringue. Dust with icing sugar. 
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EATING OUT? 

IF ANIMAL WELFARE 
IS IMPORTANT 
TO YOU- 

Visit choosewisely.org.au to find a cafe or restaurant 
that's putting humane food on the menu. 



CHOOSE 
W SELY. 

PUTTING HUMANE FOOD ON THE MENU 




An initiative of the RSPCA^^ 



choosewisely.org.au I @@RSPCAchoosewisely I #RSPCAchoosewisely 




with the 



'Product contains other sweeteners. 




